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TEE-PAK’S N es 
BOLOGNA RECIPE PROMOTION 
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Whotit id ... 

It’s a workable, low cost promotion based on the fact that you 
can sell more bologna if you sell more uses of bologna. Since 
housewives think in terms of complete meals, rather than just 
food products, Tee-Pak’s home economists have developed sev- 
eral delicious and appealing bologna meal ideas. The promo- 
tion consists of printing the recipes for these new meals right 
on 1, 2 and 3 lb, bologna chub casings. Attractive, store approved, 
low cost, Point-of-Purchase posters in two sizes, channel cz 


and recipe folders, using the same recipes are also inclua . 
in the promotion. 


Whot tt doe... 


Tee-Pak’s Recipe Promotion idea has been store tested exten- 
sively in different areas of the country .. . It Does Substantially 
Increase Bologna Tonnage! And, it does it without the aid of 
expensive consumer advertising. 

Furthermore, comprehensive consumer and retailer research 
conducted by Tee-Pak clearly establishes its promotional sound- 
ness and acceptability at both levels. 


How to gett ... 


Your Tee-Pak Man has full information on Tee-Pak’s Bologna 
Recipe Promotion, including test and research results, samples 
of all POP material and printed casings. Call him now. He will 
be pleased to fill you in on this important assist from Tee-Pak. 


Tee-Pak, Inc. THER Tee-Pak of Canada, Ltd. 


Chicago « San Francisco PAK Toronto 














BUILT BY SPECIALISTS 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 










Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That's why Buffalo 
machinery. . . today as always... 
produces the highest quality 
sausage for the lowest overall cost. 
























Write for catalog 
and information 


BUFFALO “LEAK-PROOF" STUFFERS 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 






@ “Cool Cutting" 
Grinders 
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@ “Direct Cutting" Converters 
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The Highest Quality 
ul ao oO in Sausage Machinery 
for 90 years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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Sales and Service Offices in Principal Cities 










Chunk sausage and luncheon meat-— 


Stretcn- Wrapped Skintight 









in a twinkling 





60. 


O00 WEA 


’GOODSYEAR 


Put PLIOFILM in the Stretchrap machine shown here, and ee ne ‘ 
in one of the smoothest operations you ever saw: chunk 
sausage and luncheon meats get packaged to a queen’s 
taste—skintight, savory and sales appealing. 


Here, preheated PLIOFILM is stretched around the meat— 
twisted, sealed and presto! The neatest package of well- 


protected, smartly merchandised meat ever to go to 
market ! 











Big bonus about PLIOFILM: in addition to its rugged dura- 
bility, meat-keeping excellence, bonded heat-seals and clar- 
ity-it’s about the lowest cost film you can buy! FOR FULL 
FACTS, drop a line to the Goodyear Packaging Engineer, 


Packaging Films Dept. N-6419, Akron 16, Ohio. 
Good meats are better in ich m_ 


arubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio T. M. FMC F 
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mobile systems tailored to your needs 


Getting the right equipment for your temperature 
and delivery requirements will pay off for you in 
better performance at lowest possible costs. 


The complete KOLD-HOLD line of MARK, 
CROWN and LANCE continuous refrigeration 
systems, plus KOLD-HOLD blowers, Hold-Over 
and Serpentine plates, gives you the hi-side, lo-side 
combination that most exactly fits your needs. 


Add to this the bonus of service you get as a result 


ask the OLD=HWOLW mon in your are 


BOSTON 16, MASS. KANSAS CITY, KANS. 
F. W. Smith Samuel W. Johnson 
25 Huntington Ave. P. O. Box 163 

Copley Square Muskogee, Oklahoma 


CHICAGO, ILL. LOUISVILLE 6, KY. 
Sore —— H. H. Emler, Jr. 

- Yale 43 E. Main Street 
Villa Park, Hl. puny wexonvanys 
DALLA LOS ANGELES 4, CALIF. 
Leo J. Re gy Kold-Hold Pacific Co. 
2516 W. Mockingbird Lane 203 S. Western Avenue 
DENVER 17, COLO. MINNEAPOLIS, MINN. 
A. J. Nelson C. P. Richardson 
P.O. Box 5502 4812 West 70th Street 
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of over twenty-five years of experience in the de- 
sign and manufacture of truck refrigeration equip- 
ment and you have the best buy in truck refrigera- 
tion today. 


KOLD-HOLD 


DIVISION 


Tranter Manufacturing, inc. 
200 E. Hazel St., Lansing 9, Michigan 


NASHVILLE 4, TENN. 
M. H. Gwynn 

4231 Franklin Road 
NEW YORK, N. Y. 
Kold-Hold Atlantic Co. 


102-15 100th Street 
Ozone Park 16, N.Y. 


PHILADELPHIA, PA. 
H. C. Hoover 

691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 

671 Ridgeway Ave. 


PRP Bes Pad igh 


a for help with your truck refrigeration problems 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


SEATTLE 1, WASH. 
O. C. Yates 
2609 Second Avenue 


TOLEDO 13, OHIO 

R. D. Spitler 

4835 Oakridge Drive 

FOREIGN 

Silcox Refrigeration 
Company 

70 Pine St. 

New York 5, N. Y. 
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NOW - cx improved 
All Steel Gatricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 





The new and improved GLOBE All Steel 
Track Switch is completely interchangeable 
with the standard GLoBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 


that they can be bolted or welded solid to 
the switch. 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 
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pO OMe: Oe ted 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands ~ 
Representatives for South America: €. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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Positive and Negative 


Two expressions of opposite attitudes on 
the value of science and technology came to 
our attention this week. 

In creating a new division of research and 
development (see page 13) the firm of Peter 
Eckrich & Sons, Inc.—which is scarcely a 
“giant” concern—has expressed its determina- 
ti to use modern techniques to develop bet- 
ter processes and products and to improve the 
company’s profits. The objectives set up for 
the new division’s engineering development 
department certainly reflect this progressive 
attitude: 

The department will endeavor to fill the gap 
now existing between available equipment and 
equipment actually required in a plant such 
as Eckrich. In doing so, the staff will take 
new equipment which has not been tested and 
test it under actual operating conditions. The 
department will also redesign equipment from 
other industries and develop and adapt it for 
ue in the meat industry. if no equipment of 
the kind desired is available, the engineers will 
develop or work with others in developing it. 

In American Meat Institute Foundation Cir- 
cular 39, Dr. C. F. Niven, jr., reports on the 
negative kind of attitude which probably ex- 
ists in many meat industry concerns. Speaking 
of the problems faced by the food sanitarian 
(and other technologists) he says: 

“The food sanitarian must work at a psy- 
chological disadvantage. Rarely is it his lot 
to have a chance to demonstrate to manage- 
ment that he can make money for the com- 
pany, His recommendations frequently result 
in increased costs that infringe upon the al- 
ready narrow profit margins. In many instances 
he may encounter difficulty in convincing 
management of the problems involved and of 
the necessity for recommended precautions 
against hazards that may not be readily ap- 
parent unless a disastrous food spoilage epi- 
“ode is experienced.” 


The 


~ News and Views 





Three Major associations of meat packers and the Amal- 
gamated Meat Cutters and Butcher Workmen of North America, 
AFL-CIO, have agreed that the President’s budget request of 
$17,326,000 to pay the cost of meat inspection for the 1959 
fiscal year is inadequate. The American Meat Institute, Na- 
tional Independent Meat Packers Association, Western States 
Meat Packers Association and the union will ask Congress to 
increase the appropriation to $19,202,184. This amount would 
enable the Meat Inspection Division to enlarge its now-shrinking 
staff by the addition of 150 veterinary and 252 lay inspectors 
so that the total force would number 3,263 for the next fiscal 
year. The appropriation requested by the industry would also 
provide for increased replacement, leave and overhead costs 
in connection with the expanded inspection staff. 


A New Bill to transfer jurisdiction over packer trade practices 


The 


from the U. S. Department of Agriculture to the Federal Trade 
Commission has been introduced in the House by Rep. Joe L. 
Evins (D-Tenn.) of the interstate commerce committee. The 
measure (HR-10200) is substantially the same as S-1356, the 
O’Mahoney-Watkins bill pending in the Senate. 


Need for better understanding between labor and manage- 
ment was emphasized this week at a union-sponsored advanced 
institute on collective bargaining in which top-level management 
representatives participated for the first time. The institute was 
held by the Amalgamated Meat Cutters and Butcher Workmen 
of North America, AFL-CIO, at its international headquarters 
in Chicago. Speakers included: Andrew Wolfe, labor relations 
director, Oscar Mayer & Co.; Fayette Sherman, personnel di- 
rector, Geo. A. Hormel & Co., and Joseph Post, director of labor 
relations, Art Tatham, assistant to the vice president in charge 
of the poultry and dairy division, and R. W. Postgate, general 
manager of poultry operations, all of Armour and Company. 
Collective bargaining “at the point of a shotgun” no longer 
can be depended upon to produce satisfactory results for workers 
and their organizations, Sherman told the union representatives, 
lauding them for their face-to-face approach. Despite increas- 
ing mechanization in the packing industry, Wolfe pointed out, 
there will continue to be a substantial demand for production 
and maintenance workers in the industry for many years to 
come. The Armour representatives, who discussed mechaniza- 
tion in the poultry industry, predicted that the trend will result 
in greater consumption because of lower unit costs and should 
increase the number of workers needed in the poultry industry. 


Railroads and Shippers took opposite stands this week on 


The 


the probable effect of the carriers’ proposed rate increase of 
approximately 3 per cent in selected freight categories, includ- 
ing livestock, meat and packinghouse products. A _ railroad 
spokesman told the Interstate Commerce Commission during 
oral arguments in Washington that the rails are in “a situation 
which cries out for immediate relief” through freight rate in- 
creases. Shippers, on the other hand, protested their inability 
to meet rate hikes and said the result would be more diversion 
of traffic to motor trucks. The railroads early this week post- 
poned to February 15 the effective date of the increases. 


Newly-Formed Maine Independent Meat Packers Associ- 
ation has chosen Robert F. Roy of Oxford Provisions, Norway, 
as its first president and already is at work on three sets of 
regulations and standards that the state department of agricul- 
ture has proposed for the industry. (See page 21 for details 
about the meetings of MIMPA and the Alabama group. 
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— Ohio Firm Winw 








ABOVE: Front of plant 
showing the loading 
dock sandwiched in be- 
tween new office wing 
and the cooler. RIGHT: 
Livestock van unloading 
into the shelter pen 
area which is a part of 
the plant structure. 


W vers County Packing Co. recently completed a major ex- 


pansion and modernization program under which the firm’s 

plant at Fostoria, Ohio, qualified for federal meat inspection. 
The plant’s capacity was increased through the addition of a 300- 
head sales cooler. Although the hourly slaughter rate remains unchanged, 
the killing department has been modified for possible future expan- 





RIGHT TOP: Morris Silverberg, president, and Lowell Fox, cooler manager, examine 
trim on beef tongues for which the firm obtains a premium. RIGHT BOTTOM: J. L. 
Winterton, USDA beef grader, tugs to get a close look at the eye of a carcass. 


sion and present weekly capacity has been raised somewhat through 
the enlargement of cooler facilities. The company slaughters about 
600 head per week. 

The revisions made within the plant to bring it into conformity 
with federal standards involved the replacement of wooden and other 
older equipment with stainless steel and the tiling of the different 
work areas. The new cooler is integrated with the older boxes which 
are now used as hot carcass coolers. 

Founded in 1927, the plant was expanded once before in 1938 
when the bulk of the present facilities was added. The company 
carries on a straight beef business in which it ships carcasses and 
cuts via a fleet of seven refrigerated International trucks to upper Ohio 
and eastern markets. 

Cattle are procured by three full-time buyers headed by Harold 
Schroeder. They are received at the plant by truck and are moved into 
sheltered pens that form a part of the structure. 

The bleeding rail at the Wood County plant is 16 ft. high and 
long enough to feed three beds, although only one is now in use. The 
killing floor is conventional in layout, but it is compact. Trolley clean- 
ing operations are carried on along one side and head workup along 
the other. Trolleys are given a detergent wash, a rinse and an oil 
bath. Plant management pays close attention to trolley care and 
Lowell Fox, cooler manager, insists on proper oiling to insure free- 
running wheels. 

The shrouded and weighed carcasses are moved into the hot car- 
cass chill coolers and from there into the new sales cooler which is 
equipped with high and low sections. Some carcasses are quartered 
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/inWider Beef Markets 
nd Enlarging Plant 


RIGHT: Officials of the Wood County company include 
Morris Silverberg, president; his son, Ted, and Louis Sil- 
verberg, general manager. BELOW: View of the killing 
floor with its new tile walls gleaming in background. 


and moved into the low sections. 
This division in cooler holding space 
gives management greater leeway in 
merchandising, says Louis Silverberg, 
general manager. There are times 
when one of the quarters will move 
better than the others and, since 
the firm handles nothing but Prime 
and Choice beef, a little additional 
ageing improves quality with no sig- 
nificant loss in yield, he emphasizes. 
The firm follows a policy of trans- 
ferring all the slow-moving carcasses 
from the general sales cooler into a 
special cooler directly back of the 
shipping dock. This serves two pur- 
poses, states Morris Silverberg. It pin- 
points the carcasses that need extra 
sales effort. If the beef is of a grade 
that is in long supply, the livestock 
procurement program is adjusted ac- 
cordingly. The procedure also helps 
in controlling the age of the beef 
shipped. Some customers, because of 
their own merchandising policies, de- 
mand freshly chilled beef, while 
others are willing to pay a premium 
for extra ageing. Carcasses intended 
for extra ageing are moved into this 
cooler and do not cause needless 
switchouts in the main cooler. 


The firm uses the on-the-rail tech- 
nique in breaking the forequarter 
into rough primal cuts. The outer 
primal cuts are marked with a B & D 
power saw and then freed with a 
knife. Two men do the marking with 
one man steadying the quarter and 
the other operating the saw. After 
removing the navel and brisket, they 


FOREQUARTERS are broken on the rail. In left photo the saw is being used for marking 
and cutting bone. In right photo the cuts are being separated with a knife. 
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separate the marked cuts and box 
them for shipment or place them 
on a primal cut wall rack. The tech- 
nique has several advantages, ac- 
cording to cooler manager Fox. Vir- 
tually no additional space is required 
for the operation since the saw and 
its counterbalance hang immediately 
next to the rail and pan scales. The 
pieces are weighed as they are cut. 
Handling is simplified since the pri- 
mal cuts are easier to lift and carry 
than the quarter. The operation is 
faster than cutting the quarter with a 
hand saw and cleanup is confined 
to the saw blade. The rib and chuck 
are marked with the saw on a block. 
The new cooler is equipped with 
Gebhardt refrigeration units which 
are located well above the rails. The 
plant uses 36 Gebhardt units in its 
coolers. The cold air is discharged 
into the plenum and moves down- 
ward over the whole carcass, assuring 
proper chilling. The rails are sup- 
ported by steel cross beams and the 
supporting pillars are covered with 
stainless steel. This protects them 
from damage and eases cleaning. 


[Continued on page 24] 








Processor Eckrich 
Puts Engineering, 


Chemistry and 


Biology to Work 


FLAVOR CHEMIST George Cocoma at work in one of the research 
and technical laboratories, experimenting with spices and seasoning 
ingredients for Eckrich luncheon meats and sausage products. 


sis being given to research and 

development by progressive com- 
panies in the meat industry, a new 
division of Peter Eckrich & Sons, 
Inc., devoted exclusively to such ac- 
tivities, has just been completed and 
staffed. It is housed in a second 
floor, 7,500 sq. ft. addition to the 
Osage street plant in the northwest- 
ern area of Fort Wayne. Of structural 
steel and masonry construction, the 
addition utilizes the newest in ma- 
terials. It is located immediately be- 
hind the present office facilities, with 
a center stairwell which makes the 
division convenient to all of the de- 
partments which it will serve. 

The addition houses a chemical 
control laboratory, a complete engi- 
neering research laboratory, a prod- 
uct development laboratory, a micro- 
biology laboratory, a flavor labora- 
tory, a kitchen, a taste-testing room, 
an office for engineering research and 
a reference library. It will feature, in 
addition, a pilot plant for the test 
manufacture of any new or proposed 
product, matching in miniature all 
of the conditions found within the 
plant, including three coolers with 
temperatures ranging from 20° below 
zero to 45° F. 

The taste-testing room is equipped 
with a battery of different colored 
lights so that these tests may be 
conducted, when desired, without the 
influence of appearance as a factor. 
These taste tests will be conducted 
with a panel of individuals specially 
selected for their abilities to differen- 
tiate between flavor characteristics. 

The new division consists of two 


[: line with the increasing empha- 





10 









departments, one known as research 
and technical; the other, engineering 
development. The two departments 
will work together on many projects 
and also work closely with other de- 
partments of the firm. The _ initial 
staff of both departments consists of 
14 people, which may be expanded 
if sufficient projects warrant. 

The engineering research depart- 
ment will endeavor to fill the gap now 
existing between available equipment 
and equipment actually required in 
a plant such as Eckrich. In doing so, 
the staff will take new equipment 
which has not been tested and test it 
under actual operating conditions. 
The department also plans to redesign 
existing equipment from other indus- 
tries and develop and adapt such 
equipment for use in the meat in- 
dustry. If no equipment of the kind 
desired is available, the engineers will 
develop or work with others in de- 
veloping it. = 

A number of projects have already 
been instituted in the research and 
technical department, including the 
development of new products, im- 
proved processing of meats and meat 
products and flavor control. 

The various laboratories of the re- 
search and technical department con- 
tain the latest in laboratory equip- 
ment. In addition to the customary 
equipment found in such an opera- 
tion, the implements of special in- 
terest include Kjeldahl apparatus for 
determining the protein content of 
meat and meat products, a photo- 
electric photometer for the objective 
measurement of color, three highly 
accurate analytical balances capable 
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of weighing to 1/5,000,000 of @ 
pound, a muffle oven capable of prt 
ducing temperatures up to 2000° F 
as an aid in determining the miner 
content of meat and meat product 
a centrifuge capable of developin 
a speed of 4000 rpm. for use in 
separation of products for anal 
purposes, an inoculating room im 
portant for microbiological tests, a 
pH meter for the automatic measure- 
ment of acidity or alkalinity of meat 
and meat products, and a_ forced 
draft oven for measurement of mois- 
ture content of meat. 

The equipment development lab- 
oratory is equipped with a wide va- 
riety of machine tools, such as a 
high speed and friction band saw, 
an 18 x 72 in. engine lathe, a 13 x 48 
in. variable speed lathe, a 1% in. drill 
capacity drill machine, a honing ma- 
chine for internal and external work, 
a 6 x 8 in. hydraulic surface grinder, 
a 21 in. shaper, a vertical mill with a 
jig boring attachment, plus numerous 
gauges, some of which are accurate 
to .0001 of an inch. 

Cleanliness, adequate lighting and 
controlled climatic conditions are fea 
tures of the laboratories. In addition, 
the division includes a freight ele 
vator with a 12,000-Ib. capacity, 4 
storeroom filled with laboratory sup 
plies, fin coil refrigeration in the pilot 
plant, an equipment and _ air condi 
tioning area and a modern library 
equipped for “on the spot” dictation 
over an Edison Televoice dictating 
system. 

Peter Eckrich & Sons originated 
from a one-man grocery on Smith 
Wallace streets in Fort Wayne 5 
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crow thinks her babe 
is Bee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 


It is important to know the truth about your product...it 
is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure” 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 
sentative or by letter. 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT | PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. " 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 








PUT YOUR FINGER ON IT! 


Put your finger on complete purchasing 


information for all your needs. 


Just open the GUIDE to find what you need. 


And the GUIDE is always handy because it’s just one book with 


product information of all leading suppliers. 






15 West Huron Street 


“Yee 
a” 


Simplify your buying job — 
reach for the GUIDE first! 


The Purchasing Guide For The Meat Indust 


Chicago 10, Illinois 


—— 
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years ago. The firm was incorporated 
in 1925. The building and offices lo- 
cated at Osage and Richardson streets 
were constructed in 1932 and have 
been revised and expanded a number 
of times. Eckrich meat products are 
distributed in Indiana, Michigan and 
Ohio and over 10,000 dealers are 
serviced by 119 company salesmen. 

At last count 60 products were be- 
ing made at the Eckrich plant, in- 
cluding Canadian bacon, a wide va- 
riety of meat loaves, smoked sausage, 
frankfurts and fresh sausage. 

Personnel recently added to the 
Eckrich plant include Dr. Richard 
DeLong, microbiologist; George Co- 
coma, flavor chemist; Katherine Lett, 
quality control chemist; Robert Oli- 
ver, research chemist; Clint Bennett, 
electrical engineer; Everett Highley 
and Rollie Vaughn, equipment de- 
velopment laboratory technicians. 

The research and technical depart- 
ment is headed by Harold Rothchild; 
the engineering research department 
by Chester W. Schmidt. 


New Hampshire Firm Wins 
Friends with Radio Music 


W. F. Schonland Sons, Inc., Man- 
chester, N. H., is sponsoring a good- 
will radio program in that city which 
is winning many additional friends 
for the meat processing firm. 

The company, founded in 1883 and 
now headed by Arthur Schonland, 
president, provides “Supper Club” 
music on radio station WFEA. 

The program has an_ unusually 
large audience because it is presented 
between a 15-min. news broadcast 
and the “Open Mike,” a feature which 
attracts much attention when listeners 
telephone in their pet gripes and go 
on the air. 

The Schonland program recently 
has been “plugging” the firm’s newest 
product, Polish sausage, which has 
become a favorite in the area. 


Conference on Emergency 
Planning Is Reviewed 


Proceedings of a conference of in- 
dustry executives on the problems 
which might confront industrial man- 
agement and the nation in the event 
of an enemy attack have just been 
published. The 36-page report is 
available to the public through the 
Office of Technical Services, U. S. 
Department of Commerce. 

At the conference, 38 high-level in- 
dustry officials discussed what has 
been done, is being done and should 
€ done to insure continuity of in- 
dustrial production, management and 
supply during a national emergency. 








TRACKWAY WAS dug 64 ft. down to provide carloading flush with floor of old cooler section. 


Rail Spur Helps Denver Firm Ship More and Easier 


NSTALLATION of new railroad 

spur trackage and a new refriger- 
ated delivery dock as part of an over- 
all expansion program is reducing 
costs considerably and facilitating op- 
erations at Litvak Meat Co., Denver, 
reports Leonard Litvak, general man- 
ager of the concern. 

More than four years of negotiation 
went into the new spur track, accord- 
ing to Litvak. Although a railroad 
bridge was located 150 yards from 
the plant, it was felt that the track 
elevation was too high for the sort of 
spur desired. The railroad at first 
proposed building a right of way 
across a meadow, opposite the Litvak 
location on N. York st. in Denver's 
secondary packing plant area. This 
would have been prohibitively ex- 
pensive, and matters were left pend- 
ing until the mid-1957 remodeling of 
the plant, which was an expansion 
program so large that acquisition of 
spare trackage was considered indis- 
pensable by the firm. 

{n the remodeling program Litvak 
Meat Co. added a new cooler capa- 
ble of holding 500 cattle, a new office, 
new refrigerated loading dock and 
several other facilities to more than 
double its storage capacity to keep 
pace with a kill that often has hit 
340 cattle per day. Because of this 
greater output and storage capacity, 
the firm was in a better position to 
obtain railroad cooperation, says Lit- 
vak. Eventually it was found possible 
to install a spur not only alongside 
the coolers on the south side of the 
Litvak building for beef carloading, 
but also to build another a distance 
of approximately 250 ft. past the 
packinghouse to the firm’s associated 
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inedible rendering establishment, that 
of the Stovall Products Co. 

The new spur track was fitted into 
a tight geographic situation by using 
curves as sharp as track engineering 
will permit, from a switch on the east 
side of the railroad bridge which 
crosses the highway directly in front 
of the Litvak building. The “Y” which 
splits traffic for tank pickup of tallow 
and cake and reefer pickup of beef, 
is located only 20 yards further south 
than the building fence. To provide 
for loading flush with the floor of 
the old cooler, the trackway was dug 
a depth of about 6 ft., eliminating the 
need for any sort of lift at this end 
of the building. At the front of the 
building where the new cooler, load- 
ing dock and new offices were built 
on what was formerly Litvak’s park- 
ing lot, an electric elevator 21 ft. long 
has been provided. The elevator lifts 
beef from the big new glaze-brick- 
lined cooler, into an all-refrigerated 
loading dock and then directly into 
refrigerated trucks. 

“Before we were able to develop 
our own spur, it was necessary to 
truck beef to the nearest railroad load- 
ing point, a distance of two miles or 
more, and each carcass was handled 
at least three times,” Litvak explains. 
“Now, a carcass will be handled only 
once and we will, of course, be using 
much more railroad shipping service 
as a result.” 

Currently, around 25 per cent of 
the company’s beef output is being 
shipped by rail, but this percentage 
will change month by month as de- 
mand and shipping volume increase, 
according to an appraisal by gen- 
era] manager Litvak. 
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WSMPA Convention to Hear 


Speakers on Many Topics 


“The Importance of the Western 
Market to Midwestern Producers” will 
be among the topics at the 12th an- 
nual meeting of the Western States 
Meat Packers Association, scheduled 
for Monday through Thursday, Feb- 
ruary 17-20, at the Sheraton-Palace 
Hotel, San Francisco. 

Speaking on that subject will be 
Don Cunningham, secretary and traf- 
fic manager, Sioux City Live Stock 
Exchange, Sioux City, Ia. He will 


appear at the pork and provisions 
session on Wednesday afternoon. 
Other speakers for that session and 
their topics will be George Purdue, 





D. CUNNINGHAM G. PURDUE 





A. MALASPINA 


B. A. DAVIS 


chemical division, Merck & Co., Rah- 
way, N. J., “Ascorbates and Cured 
Meats,” and Dr. A. S. Malaspina, 
technical service department, Chas. 
Pfizer & Co., Inc., Brooklyn, N. Y., 
“New Developments in Meat Preser- 
vation.” 

Informal discussions are scheduled 
for the beef boners and marketing 
agencies sessions, also set for Wednes- 
day afternoon. Paul C. Doss, chief 
of the meat, meat products and water- 
food section, Military Subsistence 
Supply Agency, Chicago, and Col. 
Richard G. Yule, Army veterinarian, 
Sixth Army, San Francisco, will be on 
hand at the beef boners session for a 
discussion of mutual problems. Prob- 
lems confronting marketing agencies 
will be taken up at that session, with 
Prosser Clark of Benson, Bodine and 
Clark Commission Co., North Port- 
land, Ore., chairman of the marketing 
agencies committee, presiding. 

Among the topics to be discussed 
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Thursday morning at the joint beef 
and livestock conservation session is 
“Automation on the Killing Floor.’ 
Speaker will be Burton A. Davis, vice 
president and general manager, Food 
Management, Inc., Cincinnati. 
Complete details about the conven- 
tion program will appear in THE Na- 
TIONAL PROVISIONER of February 8. 


Pacific Coast Renderers 
To Meet in San Francisco 


The 23rd annual meeting of the 
Pacific Coast Renderers Association 
will be held on Friday and Saturday, 
February 14 and 15, at the Fairmont 
Hotel, San Francisco. Friday after- 
noon speakers will include Rene Las- 
treto, Nopco Chemical Co., who will 
discuss “The Use of Antioxidants to 
Stabilize Tallow and Grease for Use 
as an Additive to Poultry and Animal 
Feeds.” 

“Energy—What It Is and How It 
Is Measured” will be explained on 
Saturday morning by Dr. Max Klei- 
ber, professor of animal husbandry, 
University of California, Davis. D. 
Dorward, jr., president of Dorward 
Trading Co., also will speak Saturday 
morning on “Problems of the Ex- 
porters,” pointing up problems in re- 
lation to exports of tallow and grease. 

Romeo Giovannetti, South San 
Francisco Tallow Works, is chairman 
of the convention committee. 


Railroads Reduce Tariffs 
On Eastbound Fresh Meat 


Substantial reductions in railroad 
freight rates on fresh meat shipped 
from midwest to eastern points went 
into effect January 24 with the pub- 
lication of Tariffs 2180 and 58. 

The rate for boxed meat, floor 
loaded, shipped from Chicago to New 
York City, for example, was reduced 
63c per cwt. from $1.83 to $1.20 
per cwt. in-minimum loads of 30,000 
Ibs. For suspended meat, also previ- 
ously $1.83 per cwt., the tariff was 
cut 20c to $1.63 per cwt. in minimum 
loads of 25,000 Ibs. between the 
same points. 

The rates on packinghouse prod- 
ucts and livestock were not affected. 


Canada to Review Labels 
Approved for Imports 


G. A. Rose, assistant veterinary 
director general of Canada, has in- 
formed the USDA that Canadian offi- 
cials have decided to review labels 
that have been approved for use on 
meat and meat food products, includ- 
ing poultry, imported into that coun- 
try from foreign countries. 

Labels approved prior to January 
1, 1958, will be honored up to and 
including December 31, 1958, but 
after December 31 all approvals prior 
to January 1, 1958, will be cancelled. 








FIRST ALL-LEATHER stock show awards, in all ten standard show colors, are shown by Harold 
Wesley (right) to Radford Hall, executive secretary of American National Cattlemen's Asso- 
ciation, during American National convention in Oklahoma City. Backers see potential market 
of $3,000,000 to $5,000,000 a year in field of leather show awards, convention badges and 
plaques. Convention display resulted from suggestions developed by American National, 


National Livestock Marketing Association and American Meat Institute last fall. Tanners 
Council of America underwrote experimental production by John N. Jacobson & Son, New 
York City, veteran printer in the leather industry. Leather convention badges can be made in 
50 colors, according to Wesley, who was in charge of the Oklahoma City display. 
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Shelf Trucks Improve Product Flow 


has eliminated much handling of packaged prod- 

uct in the new plant of Hygrade Food Products, 
Inc., of Montreal, Quebec, Canada. 

Hygrade recently moved into the $1,000,000 plant (see 


Tiss introduction of three-tiered portable shelf trucks 





the NP of September 14, 1957). The packaging cold 
room, where numerous products are packed on several 
packaging lines, was the focal point of a project to im- 


PHOTO at left shows 
the shelf trucks in 
the shipping cold 
room of the Hygrade 


tight picture a work- 
man is moving a 
portable shelf truck 
with its product out 
to the loading dock. 


ve snoronnsortneesoemsannins pee 


caer 


prove product flow with a minimum of manual handling. 

Formerly, product packaged in the packaging cid 
toom was placed on conventional hand trucks stationed 
next to the operators at the end of each line. The hand 
trucks, which are capable of transporting 300 Ibs. of 
product at a time, were wheeled into the shipping cold 
toom. The contents of the truck then had to be re- 
moved and placed on stationary shelves in the shipping 
cold room, where they were held until required for 
shipping. The empty truck was returned to the packaging 
cold room. Finally, the product had to be removed 
from the shelf and again placed on a hand truck for 
transfer to the loading dock. 

The adoption of these new specially designed three- 
tiered portable shelf trucks has reduced much handling 
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in this way: Packaged product coming off the assembly 
lines is placed on the portable shelf racks instead of the 
old conventional hand trucks. These racks have a ca- 
pacity of 2,000 Ibs., nearly seven times as much as 
the former hand trucks. When the portable shelf trucks 
have been filled with product from the packaging lines, 
they are wheeled into the shipping cold room where they 
remain until they are required. Finally, the same portable 

shelf trucks are wheeled out of the 


PHOTO at left shipping cold room and onto the 





shows the packag- 
ing room where 
the packaged prod- 
ucts are placed in 
cartons and then 
loaded on the port- 


loading dock. 

With this method, much more 
product is transferred from one de- 
partment to another, and no handling 
takes place from the time the prod- 





uct leaves the packaging line until 
it arrives on the loading dock. 

These portable racks are designed 
on the principle of the lift jack plat- 
form. The conventional jack is inserted into a suitable 
socket at the bottom center frame of the rack. When the 
lifter is tilted, the leverage raises the front legs of the 
rack off the ground so the rack can be rolled on its rear 
wheels to any desired area. 

Dimensions of these three-tiered portable shelf racks, 
which are fabricated in the company’s own maintenance 
shops are: length, 50 in.; height 55 in., and width 38% 
in., with 23% in. between the shelves. 
The racks are made of standard 1-in. 
pipe, 1-5/16-in. outside diameter. 

Equipment in the Hygrade pack- 
aging cooler includes an automatic 
frankfurt wrapping line which turns 
out 30 packages per minute, con- 
veyorized tables for packing pork 
sausage and sliced bacon and ma- 
chinery for vacuum packaging sliced 
luncheon meats. In the shipping cold 
room where the packaged and car- 
toned products are held on the port- 
able racks, an inventory control sys- 
tem makes it virtually impossible for 
a product to be held more than two 
days, thus assuring freshness. 


able shelf trucks 
which will hold 
total of 2,000 Ibs. 
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Meat Sanitation Problems to grow on the a surface at 
temperatures even ow 32° F, In. 

Are Surveyed by AMIF ability to inhibit the growth of these 
A roundup of the problems faced psychrophils prevents the general 


. . by the meat plant sanitarian has been = commercial wholesaling of prepack. 
Knife and Plate Life published by the American Meat In- aged fresh meats. Use of ionizing 


i | stitute Foundation in Circular No. radiation or antibiotics is not yet 
Cpecily Cpeco 39. The publication is a transcript permitted, and, while freezing pro- 
| of a talk made by Dr. C. F. Niven, vides one answer, frozen meats must 

jr-, associate director of research and be accepted by consumers. 
Treteld d-t ek ne f-3 7 gn vy education of the Foundation, on “A While cured meat presents less dif- 
Perspective of the Sanitation Prob- ficulty than does fresh product, al] 
. lems in the Meat Industry” at the the problems are not solved. In Dr, 
Grinder Plates Sanitation Maintenance Conference in Niven’s opinion the maintenance and 
Chicago. introduction of effective sanitary con- 
Pointing out that a great opportun- trol measures in the handling of proc- 
ity exists for minimizing the load of essed meats offer the most attractive 
surface contaminants introduced on areas for the meat bacteriologist and 

to fresh meat during dressing and sanitarian today. 

handling, Dr. Niven notes that many Public health aspects of meat sani- 
of the troublesome organisms are able tation are also cited in Circular 39, 


Tel am Selale [1a 


Studs for all grinder makes... 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 


: ; 
er ee on ee eet Bung With Built-in Hanger for Braunschweiger 


Ask About Speco A new method of preparing hog bungs as casings for braunschweiger, 
Special Purpose Grinder Plates which involves the sewing in of a cloth hanger strap when the bung is 
shaped, together with the use of a fibrous rather than a natural liner, has 
been developed by the So-Tye Corporation of Los Angeles. It is claimed 
that the new patented casing virtually eliminates breakage, produces a 
more uniform product and gives greater yield of saleable sausage. 

The strap may be attached to either the crown or cap end of the bung; 
the casing is filled at the end opposite the strap. The entire weight of the 
stuffed sausage is evenly supported by the strap and seam construction. 

The conventional method of tying and hanging causes considerable 

stretch, as well as a narrowing of the end from which the casing is hung 
C-D Triumph Plates— C-D Special Purpose 


one piece solid hub or Plates with Kidney- . 
reversible Shaped Holes 





Sen oa 


C-D Square-Hole Plates C-D Special Purpose 
(%" up) Plates with Teardrop- 
Shaped Holes 




















Write for Speco catalog and help- 
ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 


ree _ assures longer plate and and a loss of casing and material. Processors and dealers slicing or chunk 


ing braunschweiger for self-service packaging have become aware of the 
loss of labor and material caused by tapering ends. 

The So-Tye casing is said to produce a braunschweiger which is uniform 
in diameter from top to bottom from either a soft or firm emulsion, and to 
permit the processor to employ either fresh or frozen meat without danger 
of fat rendering or jelly pockets. 

Stuffed braunschweiger may be hung on smokesticks and placed on 
trees directly from the stuffing table. The product can then be moved inte 
3946 Willow Rd., Schiller Park, Ill. a controlled smokehouse, cooked, chilled and smoked in one operation. 

es ee The sausage is not handled until fully processed and placed in the sales } 
cooler and this is said to eliminate another breakage factor. 








Speco, Inc. 
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“BOSS” Beef Head Splitter 
No. 424, PATENT PENDING. 


THIS IS THE HEAD SPLITTER YOU askep For 
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To you who have paid the yearly cost of 
operating a busy plant with light weight, 
fabricated equipment we present the head 
splitter that you would have designed for 
your own operations. The head splitter with 
stamina. The head splitter with a rigid, cor- 
rosion resistant, cast iron base. The “BOSS” 
BEEF HEAD SPLITTER NO. 424! 


The “BOSS” NO. 424 offers all of the operat- 
ing features, all of the safety features which 
you expect a key unit of equipment to pro- 
vide. Many of its basic advantages are 
patented, and unobtainable in any other 
piece of equipment. And all are protected 
from the jar, vibration and corrosion of daily 
use by rigid, cast iron construction. 


This fact ts barce 
The cost of manufacturing or processing equipment can only be reckoned 


in relation to units of work performed. The “BOSS” BEEF HEAD SPLITTER 
NO. 424 merits your close inspection. Write now for details of con- 


struction, operation, and safety. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Il. 


THE Grecnnatt wones SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh —or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
ration! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Today! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 





WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 NORTH NINTH STREET ST. LOUIS 6, MO. 


fey Te 
ee 


p CRUSHERS pel eect SHREDDERS 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 





--. for full, mellow 
flavor and aroma! 


The ham that’s 
already 
baked 


HAM 


Morrell oa __HAM. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA + MADISON, SOUTH DAKOTA 
Processors of fine quality Ham... Bacon... Sausage... Canned Meats... Pork... Beef... Lamb 


EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 





SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


‘ STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 
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Stark, Wetzel & Co. Names 
Three New Vice Presidents 


Three top executives of Stark, 
Wetzel & Co., Inc., Indianapolis, have 
been elected vice 
presidents of the 
firm, GEORGE 
W. SraRK, presi- 
dent, announced. 
They are: M. E. 
TuRNER, who was 
named vice pres- 
ident in charge 
of the sausage 
and administra- 
tive services divi- 
sion; JOosEPH A. 
BusceMI, vice president in charge of 
the beef division, and Jonn L. Hem, 
vice president in charge of the pork 
division. 

Turner joined the company in 1947 
as a laborer in the shipping depart- 
ment. After working in numerous de- 
partments, he was transferred to sales 


M. E. TURNER 





J. A. BUSCEMI J. L. HEID 


and subsequently served as sales man- 
ager of the sausage division before 
being named to his new post. Turner 
received a bachelor’s degree from the 
University of Illinois in 1951, major- 
ing in marketing. He served as a first 
lieutenant with the U. S. Army in 
charge of meat procurement and dis- 
tribution for the armed forces in Eu- 
rope from 1952 to 1954. 

Buscemi joined Stark, Wetzel as a 
salesman in Lafayette, Ind., in 1950. 
He was recalled to active duty as a 
major with the U. S. Marine Corps 
in 1951 and served 11 months in 
Korea before returning to the com- 
pany to work in the beef department. 
After serving two years as assistant 
beef manager, Buscemi was named 
beef manager last June. He was grad- 
uated from the University of Illinois 
in 1948 and attended Purdue Univer- 
sity for one year before going to Illi- 
nois. He played on two conference 
championship football teams in col- 
ge and was named an All-American 


| end while with the Ilini squad. 


Heid became associated with Stark, 












The Meat Trail... 


Wetzel as a salesman in 1947 and was 
named _ assistant sales manager in 
charge of city sales in 1953. Two 
years later he was named provisions 
manager and served in that capacity 
until being elected to his new post. 
He operated Heid’s Market in Indi- 
anapolis before joining the Stark, 
Wetzel organization. 


Two Swift Plant Managers 
Retiring; Successors Named 


Two veteran plant managers of 
Swift & Company will retire on pen- 
sion March 1. They are GLEN E. 
Srx, plant manager at South St. Jo- 
seph, Mo., and ALBERT L. EvisTon, 
manager of G. H. Hammond Co. and 
other Swift associated units at the 
same location in Chicago. 

Six, who began his 47-year Swift 
career at South St. Joseph and has 
been manager there for the past 11 
years, will be succeeded by ERNEsT 
M. Justus. Succeeding Eviston as 
manager of G. H. Hammond Co. will 
be GLENN B. Cook, who also will re- 
tain his present duties as assistant 
manager of the Swift & Company 
Chicago plant. 

Justus, who most recently has been 
on the staff of Swift vice president 
E. D. FLETCHALL at the Chicago gen- 
eral office, will be returning to the 
plant where he started his Swift ca- 
reer as a salesman. The new South 
St. Joseph plant manager also has 
served as a sales executive at Chicago 
and St. Louis, acting manager of 








plants in Newark and Fort Worth 
and plant manager at Fort Worth and 
Portland, Ore., as well as in other 
supervisory posts. 

Cook, the new G. H. Hammond 
manager, joined Swift as a standards 





G. E. SIX E. M. JUSTUS 





A. EVISTON G. B. COOK 


clerk in Chicago in 1923. He also has 
served at National Stock Yards, Ill., 
and Toronto, Canada, and as plant 
manager at Spokane, Wash. 

Eviston will have completed nearly 
45 years of Swift service when he re- 
tires as G. H. Hammond manager. 
He started as a clerk at Kansas City, 
Kans., in 1913. Major assignments 











CONSTRUCTION OF new Swift & Company meat packing plant at Wilson, N.C., shown 


in architect's drawing above, is scheduled to begin at once, and plant is to be completed by 
end of this year. F. N. Thompson, Inc., Charlotte, N.C., was successful bidder on general 


construction contract. 


Site of federally-inspected plant will be 59-acre tract just south 


of city limits, adjacent to Atlantic Coast Line railroad. Main building will be basically 
a one-story structure, but parts will have two additional stories. There also will be an 
office and utility building, garage and mechanical shop, boiler and engine room and live- 


stock buying facilities. 


Plant will slaughter cattle, calves and hogs and, in addition to 


a full line of fresh meat, will process smoked meats, sliced bacon and table-ready meats. 
E. D. Fletchall, Swift vice president, said construction of plant represents company's vote 
of confidence that livestock production will continue to develop in area. New plant will 
be only Swift meat packing unit in North Carolina. Firm now has sales units in state. 
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have included management of plants 
at Fort Worth, Cleveland, Los An- 
geles and Harrison, N. J. 

Six served as president and gen 
eral manager of Plankinton Packing 
Co., Milwaukee, a Swift unit, from 
1935 until he went to So. St. Joseph 
as manager in 1947. He previously 
had been supervisor of direct hog 
buying at Iowa Packing Co., Des 
Moines, a Swift associated firm. 


JOBS 


W. O. Havens has been elevated 
to the post of secretary-treasurer of 
Hot Springs Packing Co., Inc., Hot 
Springs, Ark., to fill the vacancy cre- 
ated by the death of Jason W. WEs- 
TON. Havens had served as assistant 
secretary-treasurer since the plant was 
opened in 1946. Other officers of the 
company are W. JAcos WEsTON, pres- 
ident and board chairman, and ELtI- 
sHA J. WEsTON, vice president. 


BENJAMIN D. Carr, formerly vice 
president, has been elected president 
and treasurer of Carr Packing Co., 
Inc., Albany, N. Y. He will continue 
as general manager. The election by 
the board of directors was to filll va- 
cancies caused by the recent deaths 
of HERMAN L. Carr and THEODORE 
T. Carr, brothers. CHARLES CARR 
was elected vice president and Mav- 
RICE Z, Carr, secretary. 


James Gerity, JR, president of 
Gerity Broadcasting Co., has been 
named to the board of directors of 
Hammond, Standish & Co., Detroit, 
JoserH StrosL, president of the meat 
packing firm, announced. Gerity’s 
company operates a television station 
in Flint, Mich., and a radio station 
in Adrian, Mich. The new director 
will play an active role in the mer- 
chandising efforts of Hammond, Stan- 
dish & Co., Strobl said. The Detroit 
firm will mark its 100th anniversary 
next vear. 


T. K. WatpruM of Osage, Ia., is 
the new manager of Bremer Packing 
Co., Waterloo, Ia. He succeeds Rot- 
LIE WiLLiAMs, who resigned. 


PLANTS 


Fire of undertermined origin de- 
stroyed a two-story grain storage and 
processing building in the feed lot 
of Midland Empire Packing Co., Inc., 
Billings, Mont. The loss was esti- 
mated at $90,000. Another Billings 
firm, Pierce Packing Co., Inc., lost an 
undetermined amount of bacon and 
incurred additional smoke damage in 
a smokehouse fire a day earlier. 


As a prelude to future expansion at 
Chicopee Provision Co., Inc., Chico- 
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SUPERINTENDENT OF newly-built rendering 
division of S. Loewenstein & Son, Detroit 
beef slaughterer, Irvin McDonald stands by 
lithographed tins that will be used for firm's 
new shortening. Containers, featuring two 
brand names, are supplied by Continental 
Can Co. A 25-year rendering veteran, Mc- 
Donald is in charge of division, which has 
both edible and inedible departments. Plans 
for division were drawn by Henschien, 
Everds & Crombie, Chicago architects and 
engineers, and equipment was furnished by 
Cincinnati Butchers’ Supply Co., Cincinnati. 





pee, Mass., an oil- and gas-fired 125 
hp. steam boiler is being installed by 
company engineers, STANLEY SITARZ, 
vice president and manager, an- 
nounced. In addition, he said, the 
sausage room has been extended and 
more cooling space is being provided. 
Sitarz said the boiler and additional 
space cost $18,000 to $20,000. 


Bergman Meat Packing Co., Inc., 
Pittsfield, Ill., enjoyed steadily in- 
creasing business during its first year 
of operation and expects by 1960 to 
double the current volume, which is 
at the rate of more than $1,000,000 
a year, according to RICHARD BERG- 
MAN, president. The plant now has 
27 full-time employes. 


‘oe 
Rosert M. Lowe has purchased a 


half interest and becomes a full part- 
ner in Knorl Wholesale Meat Co., 47 
Washington Market, Buffalo, N. Y. 
Lowe had been vice president of 
Steinhauser Meat & Provision, Buf- 
falo, for the past five years. 


DEATHS 


Jason D. WEsTON, secretary-treas- 
urer of Hot Springs Packing Co., Inc., 
Hot Springs, Ark., died recently. He 
had been in ill health for several years. 


Georce J. Lotter, Cleveland sales 
manager for Sandusky Dressed Beef 
Co., Sandusky, O., for the past 15 
years, has passed away. Lotter served 





with the Cleveland Provision Co, for 
25 years before joining the Sandusky 
organization. : 


ABRAHAM MaARrRGOLIs, 73, 


retired 
Seattle packer, died recently. 


Exias NasieEF, 62, retired head of 
Country Sausage Co., Louisville, died 
January 26. He founded the firm 
about 33 years ago. When Nasief re. 
tired seven years ago, he turned the 
business over to three sons, GEorce, 
Victor and EpMunp, who survive. 


TRAILMARKS 


Ropert J. Krartoska, Milwaukee 
area sales manager for The Rath Pack- 
ing Co., Waterloo, Ia., has been 
elected president of the Milwaukee 
Meat Council. Epwarp J. Betz, te- 
tiring president, was named chairman 
of the board. Other officers elected 
are: vice president, Leo B. Oxsor. 
OUGH, assistant Milwaukee sales man- 
ager for Swift & Company; secretary, 
KENNETH F. WILKINSON, meat buyer 
for the Godfrey Co., and treasurer, 
Arno W. HAERING, SR.,_ secretary- 
treasurer of Haering Provision Co. 
The organization is composed of 
packers, wholesalers, distributors and 
retailers. 


New telephone number of Whitting 
& Austin, Chicago, effective February 
1, is WAbash 2-8170. The address 
of the provisions brokerage firm re- 
mains 141 W. Jackson blvd. 


An honorary “Kevstone Farmer” 
degree for outstanding service in the 
promotion of the vocational agricul- 
ture program in Pennsylvania was 
presented to Epwarp Hann of Ed- 
ward Hahn Packing Co., Johnstown, 
Pa., during a meeting in Harrisburg 
of the state’s Future Farmers of 
America and Future Homemakers of 
America. 


Leo B. Lavin, president of The 
Sugardale Provision Co., Canton, 0., 
has been elected a director of the 
Harter Bank and Trust Co., largest 
financial institution in Canton. AD 
active community leader, Lavin cur 
rently is a trustee of Aultman Hosp 
tal and the Stark County Develop 
ment Association. 


Pointing to the greater hog supplis 
in prospect for 1958, Morton 5 
Bookey, president of Bookey 
ing Co., Des Moines, predicted that 
the packing business will get better 
“because if it doesn’t, there won't be 
any packers left in business nett 
vear.” He made his comments dur 
ing a panel discussion by several Iowa 
businessmen on business and agri 
tural prospects for the current yeal- 
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New Maine Packer Association Elects Robert F. Roy 
As President, Goes to Work on State Regulations 


Rosert F. Roy of Oxford Provi- 
sions, Norway, Me., was elected pres- 
ident of the newly-formed Maine In- 
dependent Meat Packers Association 
at the group’s first annual meeting at 
the Hotel Jefferson, Waterville, Me. 

The meeting, attended by repre- 
sentatives of 25 charter member firms, 
culminated about three months of 
organizational work by several Maine 
packers, who were encouraged in their 
efforts by Gov. EpMunp S. MuskKIE, 
officials of the Maine department of 
agriculture and the National Inde- 
pendent Meat Packers Association. 

Other officers elected by MIMPA 
are: first vice president, VINCENT 
KIRSCHNER, Joseph Kirschner Co., Au- 
gusta; second vice president, THOMAS 
Rice, C. H. Rice Co., Bangor, and 
secretary-treasurer, Hucnu M. 
§reaRNS, B. D. Stearns, Inc., Port- 
land, JosepH C. (CHET) JorDAN of 
Jordan's Ready-to-Eat Meats, Inc., 
Portland, was elected as a director. 

Four standing committees were ap- 
pointed. The committees and their 
chairmen are: legislative, NATHAN 
Kosritz, Star Beef Co., Bangor; 
slaughter, second vice president Rice; 
sausage, ROGER STEARNS, Stearns 
Packing Co., Auburn, and member- 
ship, ELMER ANDERSON, Cummings 
Bros., Portland. 

Guests of the association at the 
meeting were CLAYTON Oscoop, chief 
of the inspection division, and Dr. 
Stanwoop MERRILL, chief veterinar- 
ian, Maine department of agriculture. 
Osgood said he would like to work 
closely with MIMPA on any matters 
pertaining to meat packing in Maine. 

At meetings of the sausage and 


slaughter committees following the 
annual meeting, Osgood promised to 
hold up action on three sets of pro- 
posed regulations and standards for 
slaughterers, sausage manufacturers 
and processors which were in the 
process of being put into effect by 
the inspection division of the depart- 
ment of agriculture. He said action 
will be delayed until] the MIMPA 
committees have an opportunity to 
work on the regulations and meet 
with him so they may be drawn up 
to the satisfaction of both the depart- 
ment and the industry. 

Joun A. KILLIcK, executive secre- 
tary of the National Independent 
Meat Packers Association, addressed 
the first organizational meeting of the 
Maine group last November and _in- 
dustry representatives present voted 
unanimously to form a state associa- 
tion. Gov. Muskie was among the 
first to send congratulations. 

As adopted by the association, the 
group's object and purpose “shall be 
to foster, improve and develop the 
business of independent meat pack- 
ers, sausage makers and slaughterers 
in the state of Maine by every just 
and lawful means; to foster a spirit of 
co-operation between members and 
with other groups; to deal with rules, 
regulations and with legislation affect- 
ing the meat packing business; to see 
that fees and charges, including in- 
spection fees, are just and reasonable 
and such as to avoid prejudice to 
intrastate packers; to protect the 
membership against any unlawful re- 
strictions sought to be imposed upon 
them; to protect the membership 
against unfair competition of every 











TWENTY-FIVE YEAR silver emblem of American Meat Institute is presented to Lewis B. Peggs 
center), executive vice president of National Stockyards and Exchange Foundation, National 
Stockyards, IIl., by William G. Robertson, president of Livestock Exchange. Watching (lI. to r.) 
are Eugene S. Williams, president of National Stockyards National Bank; Guy Shaeffer, pres- 
ident of St. Louis National Stockyards Co., and John A. Sands, National Stockyards district 
supervisor, USDA Packers and Stockyards Branch. First 2! years of Peggs' career were served 
in livestock department of Kingan Inc., Indianapolis. He then became consultant to Turkey. 
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kind and description; and otherwise 
to advance the welfare” of the mem- 
bers of the association. 

The 25 charter members include 
slaughterers, sausage manufacturers, 
processors and jobbers. 


Alabama Packers Back USDA 
Study of Humane Slaughter 


Legislation that would authorize 
the U. S. Department of Agriculture 
to make a study of humane slaughter- 
ing methods and recommend to Con- 
gress the method that the Department 
considers most suitable was supported 
by the Alabama Meat Packers Asso- 
ciation at the organization’s annual 
meeting at Birmingham. AMPA also 
went on record in support of legisla- 
tion to expand lard exports. 

No stand was taken on bills that 
would transfer regulatory authority 
over meat packers from the USDA to 
the Federal Trade Commission. ABE 
Kaptan and E. P. GrirFiTH, jr., 
were appointed to study the various 
measures pending before Congress 
and report to the membership. 

A livestock report at the morning 
session dealt primarily with encour- 
agement of meat-type hog production 
in Alabama. The association has 
sponsored two schools on that subject 
in cooperation with the Alabama Ex- 
tension Service and more are planned 
for the future. An illustrated talk on 
merchandising chunk and small bo- 
logna was presented during the after- 
noon session by E. E. E..tgs, vice 
president of marketing, Tee-Pak, Inc. 

Cuarves A. DUNSETH, general man- 
ager of Sunnyland Packing Co., 
Dothan, was inaugurated as president 
of the association at the evening din- 
ner meeting. Other new officers are: 
vice president, L. G. McCotium, 
Greensboro Packing Co., Inc., Greens- 
boro, and secretary and _ treasurer, 
Abe Kaplan, Standard Provision Co. 

Directors chosen for one year are 

. M. Gentry, R. L. Zeigler, Inc., 
Selma, and E. P. Griffith, jr. Wu- 
LIAM Kuinc of Valley Pride Packing 
Co., Huntsville, former president of 
the association, and J. W. CAMP were 
elected as directors for two years. 

Kling also was named chairman of 
the legislative committee, with Miss 
STELLA BEESLEY of Beesley Packing 
Co., Inc., Andulusia, Gentry, Camp 
and Kaplan as members. McCollum 
was appointed chairman of the mem- 
bership committee with Kling and 
B. E. NAMEE as members. DAVE 
SPENCER was named chairman of the 
livestock committee with MELVIN 
Haas and Hoiuis Rice as members. 
The next meeting of the association 
will be held in Auburn next June. 


21 














- JOBBERS 
- MEAT PACKERS 
- DISTRIBUTORS 


‘INCREASE YOUR PROFITS 
WITH OUR AID 


Pack your own shortening. Will 
jointly co-operate to install and 
operate your own packaging 
and bulk storage equipment 
for handling — — 

Deodorized and Hydrogenated 

Animal & Vegetable Shortenings— 

Including Liquid Vegetable Oil 


Reply 
Box No. 38 


c/o The National Provisioner 
15 W. Huron St. Chicago 10, Ill. 











scOTSMAN Presents 





Imagine a perfect crushed ice for meat 
product cooling and temperature con. 
trol—small, individual bits of pure ice. 
Made right where you need it, by 
Scotsman Super Flaker ice machines for © 
less than 10c per 100 Ibs.! # 


Sigtor Cisbors Super Hlakors 


You can get a size and type to 
meet your needs exactly! Simple 
water and electrical connections. 











_— 


J 


] Mail to: SCcoTsma iietere 
N —Avueen Prog... y 
| Oz Front Strest, Albert Lea Mime, | 
| sPreediary, of KING-SEELEY Corporatio. | 
@ send me Ice Machine Catalog st 
| a vg 4 
a eatin 
| Firm__ f ! 
ennrnbeeiitemedip SE) | 
| Address seaside 
City sistas 
® —$—__ —..State_ | 



































NEW VISIBLE package for the Standard Meat Company's frozen veal specialty is being 
examined by (left to right) Carroll Biege, sales manager, specialty steak division; Tom 
Millard, sales manager, hotel supply division; Jerry Wolens, vice president of sales; Ben 
Rosenthal, president, and E. M. Rosenthal, executive vice president and general manager, 


Texans Choose Visible 


Pack for New 


EAT appeal and eye appeal are 
| the two plus factors incorpo- 
| rated into a new consumer package 
| introduced by Standard Meat Co. of 
| Fort Worth, Tex. The company op- 

erates a large meat purveying busi- 

ness and fabricates frozen meat items 
for the public feeding trade. Although 
the firm had several boxed consumer 
frozen meat items, it was decided to 
expand the line with a new product 
packaged to afford good visibility. 
The new item is an 8-0z. package 
of fabricated veal cuts which are 
known as “Vealettes.” The item is 
made from milk-fed veal only, states 
| E. M. Rosenthal, executive vice pres- 
| ident of the organization. 

The package contains two 4-oz. 
portions, each of which is wrappedsin 
Cryovac shrinkable heat-sealing film. 
A white greaseproof board is placed 
between the two wrapped portions 
which then are overwrapped with roll 
film sheeted to size. After the pack- 
age discharges from a heat tunnel, a 
label featuring the firm’s brand name, 
“Mr. Ben,” is affixed to the seal side. 
Although the label covers most of the 
seal, a large area of the meat on the 
top and the four sides is visible. 

Visibility is the feature that per- 
suaded management to adopt this 
package, says E. M. Rosenthal. He 
says that the housewife still wants to 
see the meat she buys, even if the 
product is a frozen fabricated one. 

Management interest in visibility 
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Frozen Meat 


was aroused because consumer ac- 
ceptance of the firm’s cartoned frozen 
products, while good, was not up to 
expectations. It was decided to find 
out “why,” and the ensuing study dis- 
closed that housewives wanted to see 
the meat. This impulse was so strong 
that at times a shopper would tear 
the overwrap, open the carton, exam- 
ine the meat and then place the 
package in her shopping cart. 

The new package permits examina- 





OFFICE MANAGER John Conditt watches 
operation of new billing machine with which 
bookkeeping labor has been reduced @ 
analysis of sales results has been ¢@ 
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tion without endangering the wrap. 
The veal item is designed to over- 
come another factor in customer re- 
sistance to frozen meats, namely, 
rice. The package is intended to sell 
at retail from 54c to 69c. Each 4-oz. 
steakette makes a man’s size portion. 
The lean red veal shrinks little in the 

. The meat portion of a meal for 
two persons can be provided for well 
under $1. Rosenthal believes that if 
frozen meat items are competitively 
riced they can compete with fresh. 

An additional advantage of the 
package lies in the longer shelf life 
obtained through film wrapping. The 
new film permits the dealer to expose 
the meat to self-service display case 
lighting and handling with no risk of 
dehydration, asserts E. M. Rosenthal. 

Some of the firm’s products, such 
as breaded meats, are best packaged 
ina closed carton since they have no 
particular eye appeal in the state in 
which they are sold. Management be- 
lives that consumer confidence will 
be transferred by degrees from the 
visible package to the cartoned items. 

The general office of Standard has 
been refurbished. Private offices, rest 
rooms, a fireproof vault, a soundproof 
accounting room and a test kitchen 
flank the center office area. 

The test kitchen is used to evaluate 
the cooking and eating characteristics 
of different consumer items. Members 
of the office staff and management 
sample the products. A close check 
is maintained on frying shrinkage. 

The firm installed a National Cash 
Register billing machine in the ac- 
counting room. Although the unit cost 
about $8,000, the outlay has been re- 
captured quickly since two people 
with the machine can now do the 
billing that formerly required five 
clerks. The firm pays its salesman a 
sliding incentive on certain items. The 
machine keeps a running total of sales 
by product for the different salesmen 
and invoice checking is eliminated. 


Forum on Instrumentation 

A three-day educational forum on 
instrumentation in the food indus- 
tries will be held April 7-9 at Foxboro 
Co., Foxboro, Mass. 

Main purpose of the forum is to 
analyze and discuss the instrumen- 
tation available for measurement and 
control of variables in food process- 
ing. Sessions will cover electronic, 
mechanical and pneumatic measure- 
ment and control, with special at- 
tention being given to quality con- 
trol and analytical measurements. 

Applications to attend the free 
forum should be made to W. S. 
oung, manager, food industries di- 
vision, Foxboro Co., Foxboro, Mass. 
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ALL V. W. & S. OPERATIONS NOW IN KEARNEY PLANT 


Van Wagenen & Schickhaus Co. has transferred the balance of its opera- 
tions from its old plant at Newark, N. J. to a new two-building unit at 
Kearney, N. J. The buildings are constructed of reinforced concrete and 
brick. The office, service and employe comfort building, which fronts on 
a main thoroughfare, has the firm name spelled in large bright metal letters. 
The service building houses a new medical department with a well-equipped 
first aid room, as well as a cafeteria for the plant’s 700 employes and a 
laboratory to control quality on the full line of over 100 sausage products. 

The main building, which is connected with the office by a pedestrian 
bridge, is a two-story structure housing pork, smoked meat and sausage op- 
erations. The first floor contains the shipping, smoking, slicing, packaging 
and pork cutting departments. Table-ready meats are made on the second. 

A special feature of the plant is its three-side loading dock which can 
accommodate as many as 60 trucks. This permits orderly loading of the 
driver salesman trucks with which the plant serves its market area of 
greater metropolitan New York City and New Jersey. 

Raymond J. Kellogg, plant manager, is a 25-year veteran who began his 
career with Swift & Company at Omaha in car route sales. 

Other members of the managerial group for V. W. & S., which is a 
Swift subsidiary, are George L. Sims, superintendent, a 38-year veteran 
who started at Kansas City, and Michael Gruber, office manager and auditor, 
a 44-year service veteran. 





Pd 


LEFT: First aid for employes. RIGHT: Manager R. J. Kellogg watches knife work. 
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Ohio Plant Widens Market 
[Continued from page 9] 


Lighting is by incandescent bulb 
reflectors located below the rails. Plac- 
ing the light source close to the car- 
casses eliminates dark spots, such as 
inside the aitch bone section. Further- 
more, such illumination shows the 
meat grain and color at their best, as- 





serts Morris Silverberg. It also makes 
it easier to select for customer pref- 
erence on finish. 

The Wood County firm delivers 
most of its product in its own trucks 


and services these in its own garage. 
Jack Walker, superintendent of main- 
tenance for the plant, takes care of 
the trucks. 

The firm has also added a wing 
that houses the office and a separate 
building for the MID inspector. 

The new additions have given the 
firm the marketing mobility it has de- 
sired, says Morris Silverberg. The 


NEW LAUNDRY at the 
Wood County plant has 
a tumbler and spin dry- 
er. Shrouds and work 
clothing are washed in 
the laundry. At left in 
the photograph is the 
special drying rack built 
of pipe with welded 
bolts to hold clothes. 


coolers permit greater slaughter and 
make it easier to handle carcasses 
to meet customer requirements. Fed- 
eral inspection has given the con- 
cern access to eastern beef markets. 












maintains 35° to 45° 
temperatures 


Transport Heating 
and Refrigeration 








TRUCK-POWERED 
CARGO COOLER 


weighs only 215 pounds 





L 





MODEL 
C-10-A 


Pimis 






































®@ for insulated bodies up to 18 
feet long 


© a self-contained, factory-package 
unit with engine-mounted com- 
pressor; unit includes compressor 
mounting brackets and drive 
belts for all makes of trucks 


® evaporator and condenser fans 
operate on 12-volt D.C. current 
from truck generator 

@ by-pass valve in variable-speed, 
engine-driven compressor pro- 
vides capacity control, maintains 
system in balance 


® automatic defrosting — can also 


Write for descriptive literature and prices 


HUNTER MANUFACTURING COMPANY 
30525 AURORA ROAD, SOLON, OHIO 





be defrosted manually when- 
ever desired 


@ positive automatic thermostat 


control 

© lightweight — permits bigger 
payloads 

® compact — uses minimum cargo 
space 

@ each unit charged and run-in 
tested at factory, shipped ready 
for easy installation 

e also available (as Model 
CE-10-A) with AC electric stand- 

by motor for dock-side or over- 

night refrigeration 





















Foremanshin 


eee 


By C. A. THOMAS 


N OST PEOPLE are, down in their 
+ hearts, willing to cooperate and 
will do so if approached in a friendly 
way. Some foremen have a natural 
and easy manner of getting people to 
do what is necessary, and they show 
good production results in their de. 
partments. They regard people as 
human beings, believe they are essen- 
tially fair and treat them in the same 
way. These foremen are leaders who 
succeed in getting people to do what 
must be done, when it should be 
done, and because the people want 
to cooperate. 

A foreman asked a man in the cut- 
ting room to work up heads on the 
cattle kill while the regular man was 
absent. The employe, who was ex- 
perienced at working heads, said that 
he had a cold, and that his doctor had 
told him not to work in water, and 
that, rather than work there, he would 
go home. The foreman let it go, but 
after thinking about it for awhile, he 
went to the man and said: “OK, go 
on cutting, but I wish you would help 
out if the man now on heads cant 
keep up.” 

This appeal had three elements 
that changed the man’s attitude. First, 
the foreman let him know that it was 
OK to continue cutting and the man 
felt he had gained his point. Second, 
the foreman had asked his help in a 
hard situation and the man _ was 
pleased that the boss thought he 
could lend a hand. Third, the man’s 
sense of superiority was tickled be- 
cause he was given a chance to show 
a slow man how an old timer could 
do it. 

This foreman would have laughed 
off the idea that he was a_ psycholo- 
gist, but, whatever he was, he had a 





- smart way of handling people. 


Indexes Push To New Highs 


Price increases on practically the 
entire list of common consumer com- 
modities in the week ended January 
22 pushed wholesale price indexes to 
new record highs, according to the 
Bureau of Labor Statistics. The index 
on meats rose to a new high of 101.0 
from its previous week’s peak of 
100.7. The average primary market 
price index climbed to 118.8 from 
118.7 of the week before. The same 
indexes for the corresponding period 
of 1957 were 84.0 and 117.0, respec- 
tively. Current indexes were calcu- 
lated on the basis of the 1947-49 
average of 100 per cent. 
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ALL MEAT... output, exports, 


imports, stocks 











lbs. from 415,000,000 Ibs. produced 


Numbe ws ducti 
k Ended umber roduction 
— M's Mil. Ibs. 
Jan, 25, 1958 372 209.8 
Jan. 18, 1958 309 218.4 
Jan, 26, 1957 407 225.5 
Numbe ag ti 
Week Ended umber ‘oduction 
ty M's Mil. Ibs. 
Jan. 25, 1958 110 Hl 
Jan. 18, 1958 128 13.2 
Jan. 26, 1957 144 17.1 


369,561. 
1950-57 LOW WEEK'S KILL: Cattle, 
137,677. 





Week Ended CATTLE 

Live Dressed 
Jan. 25, 1958 1,025 564 
Jan. 18, 1958 1,020 560 
Jan. 26, 1957 1,008 554 
Week Ended CALVES 

Live Dressed 
Jan. 25, 1958 185 101 
Jan. 18, 1958 190 103 
Jan. 26, 1957 yes Wg 


Meat Output Off; Hog Kill Above 1957 


Production of meat sustained another decline last week, as volume 
of output under federal inspection declined to an even 400,000,000 


also below last vear’s 412,000,000 Ibs. for the same January period. 
Slaughter of all livestock was down from the previous week and last 
year, except that of hogs. Hog slaughter was 8 per cent larger than a 
vear earlier. This was the first time in months that the immediate kill 
of the animals was larger than that of the year before, which could 
signal a shift from a situation of several months’ standing. Estimated 
slaughter and meat production by classes appear below as follows: 


1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
154,814 Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


the previous week. Volume was 


PORK 
(Excl. lard) 
Number luction 
M's Mil. Ibs. 
1,260 167.6 
1,275 170.7 
1,164 154.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
247 11.9 400 
265 12.7 415 
298 14.4 412 


HOGS 





Live Dressed 

235 133 

237 134 

236 133 

SHEEP AND LARD PROD. 

LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
101 48 42.8 
101 48 42.1 
101 48 15.0 41.2 





Balloting On Oregon Beef 
Commission To Begin Feb. 10 


The referendum on the proposed 
Oregon beef commission will be held 
throughout the state from February 
10 through 24, Robert J. Steward, 
director of agriculture, has announced. 
The referendum will be conducted on 
a mail ballot basis from the office of 
the state department of agriculture 
in Salem. All cattle owners—both beef 
and dairy—who registered in the pe- 
tiod ending January 21, are eligible 
to vote in the mailed ballot. 

The department has not com- 
pleted tabulation of the number of 
cattle and owners registered. How- 
ever, figures on registrations received 
at county agents’ offices and relayed 
to the department headquarters in 
Salem up to January 17, indicate 
that 3,646 owners have registered 
447,437 head of cattle. 

If the commission is approved, two- 
thirds of those voting in the referen- 
dum must favor the commission, and 
one-third of the cattle numbers in 
the state must be represented in the 
total vote on the referendum. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, December 1957- 


56, as reported to THE NATIONAL 
PROVISIONER: 


December 
1957 1956 
Cattle, NOMd oss cciccceccsice Gee 35,257 
COIpOR ye NOR. fb ii:ch53 6. 60s cdas 20,004 23,333 
CL Re Fre 21,540 19,641 
Pe a ee ere 30,421 


Meat and lard production for De- 


cember, 1957-56 (in Ibs.) were: 
a sa is oes aa 6,783,203 4,385,702 
a i Sana 10,284,470 8,112,955 
Lard, substitutes ........ 945,190 605,877 
EUG 'e.cia cdeaekav.ns wees 18,012,863 13,104,534 


As of December 31, 1957, California had 118 


meat inspectors. Plants under state inspection 
totaled 367, and plants under state approved 
municipal inspection totaled 56. 


MEAT PRODUCTS GRADED 


Meats and meat products graded 
or certified, as complying with speci- 
fications of the U. S. Department of 
Agriculture (in 000 Ibs.): 


Dec. Nov. Dec. 
1957 1957 1956 
Beef 2. iicccnwcecces + O17,108; 30,278 G00,608 
Veal and .calt.....i503..- 15.347 19,7384 23,285 
Lamb. yearling and 
WUC: -ccccigictaecnne 19,355 19,614 20,167 
Totals ..............551,895 568,618 636,167 
All other meats, lard.. 9,284 10,511 27,912 
Grand Totals .......561,179 579,129 664,079 
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USDA Survey Shows 39% Of 
Retail Stores Handle Lamb 


Across the nation, lamb was sold in 
only 39 per cent of retail stores han- 
dling fresh red meats in 1955, ac- 
cording to a recent marketing re- 
search report by the U. S. Depart- 
ment of Agriculture. 

The department acquired an over- 
all picture of the availability of lamb 
in retail food stores on an annual 
and seasonal basis. The survey was 
made in the fall of 1955. The findings 
provide means for comparing such 
elements as the retailing of lamb by 
regions, by cities, and by kind, size, 
and management of stores. 

The Northeast is the region in 
which stores selling fresh red meats 
were most likely to carry lamb. There, 
73 per cent of the stores had it 
available; in the West the percentage 
was 54, in the North Central region 
33, and in the South only 17 per cent. 

Retail stores in large cities were 
more likely to have lamb than stores 
in less densely populated areas. In the 
21 largest cities, 66 per cent of meat- 
selling stores carried lamb; in cities of 
medium size, 44 per cent; and in 
small towns and rural areas the per 
cent was less than 20. 

Lamb was more likely to be stocked 
in chain stores than in independent 
stores, the availability being 90 and 
35 per cent, respectively. Large stores 
were more likely to carry it than small 
ones. Most stores that sold lamb had 
it for sale every day of the week (Sun- 
days excluded) the entire year. 

More than half of the stores selling 
lamb reported that the cuts most 
difficult to sell were breast, flank, and 
neck. In order to sell these cuts, some 
stores further processed them into 
such forms as stew meats and patties. 


U.S. LARD STORAGE STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on December 31, 1957 to- 
taled 101,205,000 Ibs. This volume 
compared with 78,918,000 Ibs. in 
stock on the close of November and 
111,637,000 Ibs. at the close of De- 
cember 1956. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


No. 3 Corn Ratios based 
yellow on barrows 


Barrows and 
gilts av. 


per ewt. ner bu. and gilts 
Dec, 1957. .$18.64 $1.148 16.2 
Nov, 1957.. 17.17 1.157 14.8 
Dee, 1956.. 16.82 1.357 12.4 
25 





PROCESSED MEATS . . . SUPPLIES 





December Volume of Meat Food Products 
Processed Down From Same Period 1956 


out 117,095,000 Ibs. of product for a 
small increase over the previous year's 
December total of 116,398,000 Ibs. 
In regard to meat loaves, head cheese, 
chili, etc., the current amount of 15,- 
155,000 Ibs. was up slightly from 
in December 1956. 

Volume of steaks, chops and roasts 
prepared fell off sharply to 43,925,- 
000 Ibs. last December from 56,345,- 


ROCESSORS of meats 

cember of last year turned out a 
smaller volume of product than the 
same month of the previous year. 
Volume of some items was up from 
The aggregate of 
all products handled was 1,349,456,- 
000 Ibs. compared with 1,426,055,- 
000 Ibs. in the like period of 1956. 


Manufacturers of sausage turned 


the year before. 


in De- 


14,192,000 


Ibs. 


161,000 


year earlier, 


from 175,02 









000 Ibs. in the same pete of 1956, 
Processors sliced 69,203,000 Ibs, of 
bacon for a small outback from 70, 
Ibs. a 
amount of lard rendered declined to 
164,819,000 Ibs. 
Ibs. in December 1956. 

The canning industry packed 36,. 
952,000 Ibs. of meat products j in the 
large containers and 140,265,000 Ibs, 
in the smaller cans compared with 
48,609,000 Ibs. and 131,870,000 Ibs. 
in the two sizes, a year earlier, 


The 
5,000 








































































MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPEC. 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL TION IN THE FOUR-WEEK PERIOD, 
INSPECTION—DECEMBER 2 THROUGH DECEMBER 28, 1957 COMPARED WITH See) eee 
CORRESPONDING PERIOD, DECEMBER 2 THROUGH DECEMBER 29, 1956 E ; 
Dec. 2-28 Dec.2-29 52 Weeks 52 Weeks Pounds of finished Product 
1957 1956 1957 1956 Slicing Consumer 
Placed in cure and in- Packages 
ET cn Seats hips 5 cae pee 5 12,186,000 12,311,000 165,812,090 —_ 162,820,000 stitutional — or shelf 
— Be «datos finials esiacs. omnes 263,631,000 274,610,000 3,365,674.000 3,627,329,000 ike sizes 
Detect tages <iav Gheak an cOeA 174,000 84,000 1,420,000 1,338,000 (3 Ibs. (under 
smoked and/or dried— or over) 3 Ibs,) 
MER Nias din anka oa scias sons 3,415,000 6,875,000 55,373,000 59,728,000 Luncheon meat ...... 13,676,000 10,548,000 
ERTS FL re. vey ot elens Obs 199,321,000 204,696,000 2,416,213,000 2,615,015,000 Canned hams ........ 14,166,000 304, 
Cooked Meat Corned beef hash 450,000 5,870,000 
ex acne heres cue colona wena 6,313,000 6,482,009 88,484,000 81,605,000 Chili con carne ...... 702,000 * 840,000 
APP ee eee Cer CREPES CTS 28,110,000 29,728,000 307,376,000 312,691,000 | POR eer 160,000 4,381,000 
MM a a Cee Sg od eaten ee > 318,000 225,000 3,504,000 3 Franks, wieners 
Sausage— PUP EUG 58 ddie ie 6:6 ose 5,000 359,000 
NE eee rere ee 19,494,090 20,722,000 230,050,000 =. 239,5 Deviled ham ......... ...... 742,000 
To be dried or semi-dried 2, 10,241,000 140,125,000 142,623,000 Other potted or deviled 
WARES, WICTCEE 2.5. 00.000500 000008 43,308,000 42°412'000 656,774,000 6524911000 meat food products........ 2,768,000 
Other, smoked or cooked 44,171,000 43,023,000 623,465,000 — 617,497,000 Tamales ............- 238,000 6,125,000 
PUREED: 5.05.0 erie sacks. ou )eys, «s 117,095,000 116,398,000 1,651,414,090 1,652,15 Sliced dried beef .. 27,000 269,000 
Loaf, head cheese, chili, jellied eS eer ery 1,047,000 
PROGUCKE 2... cc cccvcccccccceseseces 15,155,000 14,192,030 207,415,000 205,684, Meat stew (all product) 191,000 9,310,000 
Steaks, chops, roasts ..............5: 43,925,000 56,345,000 584,338,000 707,522 Spaghetti meat products 111,000 8,090,000 
URE MIEORE oi cud e ve iUels ches aelds 91,000 157,000 ,803, Tongue (other 
iE EE oo ily se Paes so cee Sw wes 69,203,000 70,161,000 1,014,263 ,000 _than pickled) ...... 20,000 222,000 
EY UN cine'd biesuw cee ps00h oe 16,409,000 13,780,000 179,400,000 Vinegar pickled 
NN ee. wie ope os meie ebiae 13,978,000 24 ,000 223 589,C00 ree 2,000 1,256,000 
Miscellaneous meat product ...... 8,665,000 30,009 80,715,000 Bulk sausage ........  sscovs 702,000 
Lard, rendered ..... IEG ster ies pie ee 164,819,000 17 ,009 2,138,217,000 Hamburger, roasted or 
RE ie are 119,494,000 136,200,009 1,682,673 ,000 corned beef, meat 
RR ne ee ee 4,089,000 6,479,000 7 95,795,000 , and gTAVY .......4.. 300,000 2,117,000 
OE eRe 20,982,000 18,588,030  273.899:000  204,427/000 Soups ....-..++.. 1,980,030 47,903,000 
Compound containing animal fat 2,000 59,507,000 690,645,030 647.776,000 Sausage in oil 420,000 584,000 
Oleomargarine containing animal fat.. 53 52,000 5,821,000 67.641.000 TrIPe | oo cesesecccvene § — cscdee 297,000 
Canned product for civilian use and LS Aer eer ee rs 237,000 
Dept. Of Defense) 20... cccccecrcere 183,846,000 186,718,000 2,203,626,000 2,239,018,000 Loins and picnics .... 2,698,000 124,000 
NIU pe aR a a 1,349,456,000 1,426,055,000 17,555,642,000 18,100,605,C00 All other meat with 
RT he meat and/or meat by- 
nus . bah ee a eae = : : products—20% or more 491,009 7,215,000 
This figure represents “‘inspection pounds as some of the products may have been _in- Less than 20% .. 444,000 19,850,000 
spected and recorded more than once due to having been Subjected to more than one distinct Totals seeeeeecee ee «36,952,000 140,265,000 
processing treatment, such as curing first and then canning, 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Each) 
Pork sausage, bulk (Iel. Ib.) (lel, Ib.) Whole Ground (1.c.1. prices quoted to manu- Trae’ gage thie ue 
failbc Ol): ..b-- 0-500 42%@44%2 Caraway seed ....... 19 24 facturers of sausage) Large prime, 34 in. .....38@40 
Pork saus.. 9 gel pk 6214 s 71 Cominos seed ....... 41 47 Beef rounds: (Per set) Med. prime, 34 in. ...... ez 
Franks, 8.c., 1-Ib. pk. ..0°'2 Mustard seed. Clear, 29/35 mm 1.05@1.35 Small prime .........-++ 16@2 
Franks, skinless, : re ree 23 Clear. 35/38 aoa 1.09@1.15 Middles, cap off .......- 60@70 
1- Ib. package ......-+ 1 @53 yellow Amer. ..... 17 pawn 35/40 geece pot ed Hoe a ror a0 
Bologna, ring (bulk) ..46%@51 ERE as 44 Clear. 88/40 mm. 1... 0@1.35 Hog runners, green ......19@2 
Bologna, art. cas., bulk.41%@438% Coriander, Ciene, 40/44 + gla “ety . re 
Bologna, a.c., sliced, Morocco, No. 1 .... 20 24 tly 44 w eee eos ex Sheep casings: (Per hank) 
6-7 oz. pk., doz. ....2.91@3.12. Marjoram, French .. 65 70 Not Sikes 40 p weit "10@ "80 26/28 mm. 6.20@6.50 
Smoked liver, h.h., bulk.43  @51 Sage, Daimatian, Net dat Soom fe. 4a es 24/26 mm. 3 
Smoked liver, a.c., bulk.41 @48 1 it IIR Der 56 64 Not clear, 40 mm./up.. T5@ 8! 22/24 mm. 
Polish saus., smoked ..66 @T75 Beef weasands: (Each) 20/22 mm. .....6eeeees “d 
New Eng. lunch spec. ..65 @T74 ae he ee 14@ 17 ec err 270@3.2 
— — lunch a 0004.68 SPICES No: 2,23 in. /OD 66.055 10@ 15 IG/IS Mi. iocuses 1.50@2.30 
slice: a; OZ. dOZ....d.+ a+. 
‘ . : 7 P Beef middles: (Per set) 
Olive loaf, bulk ...... 47 @5d4i% (Basis, Chicago, original barrels, n 
0. L., sliced, 6-7 072., d0z.3.05@3.70 bags, bales) Bx. wide. ge CURING MATERIEE . 
Blood and tongue, bulk..61 @66 pec. wide, -2 n.2.5% 7 Nitrite of soda, in 400-Ib. Iw 
Pepper loaf, bulk ...... 61% @72 a bole abies Spec. med.. 1%-2% in.1.50@1.60 bbl., del. or f.o.b. Chgo. .$1148 
P.L., sliced, 6-7 02. doz. 3.05@4.56 gees > gomerd Zises- . Narrow, 1% in./dn. ...1.05@1.15 pure refined aran. 
Pickle & pimiento loaf. .474%4@50 om Putas eyeese an Beef bung caps: (Each) nitrate of soda ......++++: 5.6 
P.&P., sliced, 6-7 oz. Ltt Rt Pellll lad oe me 1 Pure rfd. puarnaaed nitrate , 
yo 2 90@3.36 Chili, powder ....... es vi Giear, 5. in./ap....... 34@ 40 ce ebab _ 8.65 
rn SER EES ees sae h een > Cloves, Zanzibar at 66 71 | a bie inch Saeus ie 32 cae oe ee ee A 
Ginger, Jam., unb 92 98 ear a ‘ 
DRY SAUSAGE Mich fancy. ‘Banda 8:60 4.00 | Clear. 8%-4 inch ..... 16 Cheo. gran. carlots, | ton. 30. 
(lel, 1b.) West Indies ...... 3.65 | Not clear 4% inch /ip 18@ 21 Dees Pees one 98,00 
‘ > | bags, f.o.b. whse. Chgo..- 
Cervelat. ch. hog bungs.1.00@1.02 Hast Indies ...... 3.40 Beef bladders, salted: (Each) 
ENINO Soca c cin CX seat 17@ 59 Mampune flour, fancy 40 7%, inch /up. inflated 18 Sugar: * 
Sees Re oh Glas a Sippel 3h 6%-7% ioeh nated... 13 Raw, ‘96 basis, f.o.b. N.Y... 6 
| il EE Pe a 86@ 88 West India nutmeg. 2.70 54-61% inch. inflated. 13 Refined standard cane ri 
ae On ae 88@ %) Paprika, Amer. No, 1 48 : a gran. basis (Chgo.) .---+: 8. 
Salami. Genoa style .... 96@ 98 Paprika, Spanish 67 Pork casings: (Per hank) Packers, curing sugar. 100 
Salami. cooked ......... 47@ 49 Cayenne pepper 62 Re VOOWN | oo vse nak 4.50@4.75 Ib. bags, f.o.b. Reserve. - 
Pepperoni ......05 000065 @ 87 Pepper: Oe See ee 4.30@4.65 La., less 2% .....-eeee08* 8.6 
ar @ 98 OS ee Se Bee AT NS So as hhc os 2 slo 3.15@3.65 Dextrose (less 10c): 1.08 
Es site nee P a anima 841@ 86 IIE sie ch cemented 7 51 | MEUM 6's ato Ciuc ren 2.70@3.10 Cerelose, regular ....-+++:** 12 
NER a nis seo sn a'ersse 5T@ 59 OR 4S Soak ox tae 387% 41 | a A 2.50@2.0 Ex-warehouse, Chicago ..--- : 
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BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


January 28, 1958 


WHOLESALE FRESH MEATS 


CARCASS BEEF 





BEEF PRODUCTS 


(Frozen, ae. Ib.) 





7 5 Tongues, No. 1, 100’ 30 
Steers, gen. range: sage’ on Tongues, No. 2, 10's 20 
Prime, 700/800 ..... : Hearts, regular, 100’s 23% 
Choice, 500/600 . owas” Livers, regular, 21 
Choice, 600/700 ..... Livers, selected, 27b 
Choice, 700/800 ..... 1 Lips, sealded, i00's .... 14% 
Good, 500/600 ...... 40 Lins, unsealded, 100’s 12% 
Good, 600/700 ...... Ve Tripe, scalded, 100'’s 8b 
Bull ..eeeeee esr ee eee eeeee 35 hy Tripe, cocked, 100’s 8, 
Commercial cow bana soatte Matte. 2100'% 30.222. .<é. 7%, 
Canner-cutter cow ..31%4@32 Bunga. 1008: 6.60 coos a 7%@ 8 
WEGere. TOO es icedeesces 5n 
PRIMAL BEEF CUTS 
ie as FANCY MEATS 
Rounds, all wts. 54 (lel prices, Tb.) 
Trimmed loins, Jee rues, corne 291 
30/70 Ibs. (lel) «..76 @86 a on 
Square chucks PNOGP 32 O08: ocean 
70/90 Ibs. (lel) . 41 te en aS, 
an — (Boit0.. ot als Calf tongues, 1 Ib./dn.. 19 
ibs, 25/3: er ails ia ita on 
Gata (cl)... 39 Oxtails, fresh, select.. 25 
ME ae ea 17 
Flanks, rough No. 1.. 18 BEEF SAUS. MATERIALS 
Choice: FRESH 
Hindqtrs., 5/800 49 Canner-cutter cow (Lb.) 
Foreqtrs., 5/800 36% MOAT, - DATTEIS. 26.052... 44n 
Rounds, 70/90 ...... 52% Brll meat, boneless, 
Tr. loins, 50/70 (Iel).65 @69 barrels Pe ee 47 
Sq. chucks, 70/90 .. 41 Boof trimmings, 
Arm chucks, 80/110.. 38 75/85%, barrels ...... 33 
Ribs, 25/35 (Icl) ...56 @60 Beef trimmings, 
Dees (lel)... 32 85/90%, barrels ...... 39%, 
Navels, No. 1 17 Boneless chucks, 
Flanks, rough No. 1.. 18 WP Loans gone. 43 
y z Beef cheek meat. 
Good (all wts.): r trimmed, barrels 3514n 
AR, 3) | Shank meat, bbls. ..... 47% 
Sq. cut chue 1 plertealees 39 @41 Beef head meat, bbls. 30n 
ET ibid x wesie we a ad 30° @31 Veal trimmings, 
BUD occ ecw e cesses 06 @5D boneless, barrels ..... 40% @41 
oaks cart 6 wai 47 @52 
; VEAL—SKIN OFF 
COW & BULL TENDERLOINS ; 
Wax 0-0 Grade ty (lel careass prices, ewt.) 
rem ¢/s =©-C Grade = Froz.C/L prime, 90/120 ...... 54.00 
60@63 Cow, 38/dn. 61 Prime, 120/150 ...... 54.00 
78@80 Raiden COW RRA: 55-85 80 Choice, 90/120 ...... 48.00@49.00 
85@88 Raia ova CO Se): 80 Choice, 120/150 ...... 48.00@ 49.00 
9@1.10... Cow, 5/up ..... 85@90 Good, 90/150 ........ 44.00@ 45.00 
%@1.10... Bull, to eee 85@90 Stand., 90/100. <. <2 37.00@38.00 
Utility. 90/190 ...... 36.00@37.00 
BEEF HAM SETS Cull, COIS e525 2 cis 31.00@32.00 
Insides, 12/up, Ib. 


Outsides, 8/un, Ib. 
Knuckles, 7%/up, Ib. 


CARCASS MUTTON 
Choice, 70/down, Ib. 
Good, 70/down, Ib. 


nominal, 





b—bid, a—asked. 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 


Choice, 


CARCASS LAMB 


(lel prices, 1b.) 





55/65 
Good, all wts. 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 
STEER: 


Choien: 
500-600 Ibs. ......... $44. 
RE Ti cope 43. 
Good: 
500-800 Ibs. .......... 48 
600-700 Ibs. 2.0.20... 42. 
Standard: 
950-600 Ibs. .......... 41 
COW: 
Standard, all wts. .... 
Commercial, all wts. .. 33 


Utility, all wts, 


22 
Canner-cutter 





Los Angeles 
Jan, 28 


-00@ 45.00 


None anoted 
-00@35.00 
-00@34.00 
None cuoted 


50@ 46.00 
50@45.00 


00@ 43.00 


-00@ 43.00 38.00@ 41.00 


Bull, util, & cem’l .... 36.06@38.00 
FRESH CALF (Skin-off) 
Choice: 

200 Ibs. down ....... 48.00@50.00 
Good: 

200 Ibs. down ....... 46.00@49.00 
LAMB (Carcass): 

Prime: 

MI ac, «oie ads 49.00@51.00 

55- 85 | aR ae 46.00@49.00 
Choice: 

MRS sc 49.00@51.00 
oe Sees 5c « 46.00@ 49.00 

ood, all wts. ........ 46.00@50.00 
MUTTON (Ewe): 

ane, 70 lbs./down .. None quoted 

+ 70 Ibs./down .... None quoted 
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San Francisco 


$44.00@ 46.00 
42.50@ 44.00 


stm he 


36.00@38.00 
34.00@36.00 
32.00@34.00 
30.00@32.00 
38.00@40.00 


48.00@50.00 


48.00@ 


48.00@52.00 
46.00@49.00 


Jan, 28 


2.00@ 44.00 
2.00@ 43.00 


(Skin-off ) 


50.00 


1958 


No. Portland 
Jan. 


28 


$43.50@ 45.00 
42.50@ 44.00 


42,.00@ 43.00 
41.00@ 42.50 


39.00@ 41.00 


None enoted 
35.00@37.00 
?4,.00@36.00 
3°..50@?5.00 
39.00@ 40.00 


(Skin-off) 
46.00@48.00 


42.00@ 47.00 


48.00@51.00 
46.00@50.00 


48.00@51.00 
46.00@49.00 
46.00@50.00 


28.00@30.00 
-00 28.00@30.00 

















NEW YORK 





January 

WHOLESALE FRESH MEATS 

BEEF CUTS 
(l.e.1. prices) 

Steer: (Western, cwt.) 
Prime, care., 6/700.$48.00@49.50 
Prime, carc., 7/800. 47.50@49.50 
Choice, care., 6/700. 45.50@47.00 
Choice, care., 7/800. 44.00@46.00 
Good, care., 6/700.. 41.00@43.50 
Good, care., 7/800... 41.00@42.50 
Hinds., pr., 6/700.. 54.00@58.00 
Hinds., pr., 7/900.. 54.00@57.00 
Hinds., ch., 6/700.. 53.00@56.00 
Hinds., ch., 7/800... 50.00@55.00 
Hinds., gd., 6/700.. 48.00@50.00 
Hinds., gd., 7/800... 47.00@49.00 

BEEF CUTS 
(1.e.1. prices, Ib.) 
Prime steer: 

Hindaqtrs., 600/700 
Hindqtrs., 700/800 
Hindatrs., 800/900 
Rounds, flank off .. 
Rounds, diamond bone, 

PNT OME. tein aaein'ncte 550 6@58 
Short loins, untrim. ..70 @s0 


Short loins, trim. ....92 @1.02 
WOE. owe iiiiwas caveene 8 @19% 
Ribs (7 bone cut) 65 @70 
AM CBUCKR  e5iscccice 43 @46 
CO en 34 @37 
WU. beac atns cceRs 18%@19% 
Choice steer: 

Hindaqtrs., 600/700 ...52 @56 
Hindqtrs., 700/800 ...51 @5t 
Hindatrs., 800/900 50 @5e 
Rounds, flank off . 52% @56 
Rounds, diamond bone, 

CR ON acne eat 54 @57 
Short loins, untrim. ..56 @63 
Short loins, trim. ....76 @8°% 
BRIN dinin Was cust wine dlaca 18 @19% 
Ribs (7 bone cut) 55 @60 
BEB CHUCKS  osic.c ci cnes 2 @4i 
UD = 55 os na taiescars 33 @36 
URONE Ssa)s opeane oa eatsewnras 18 @19 


28, 1958 
FANCY MEATS 






(Le.l. prices) 
(Lb.) 
Veal breads, 6/12 oz. ........ 86 
TE (OM OP “i. aetdvtndene scans 1.06 
Beef livers, selected ......... 37 
DGGE BUMNNO s chcccvcis «aehws 18 
Oxtails, %-lb. frozen ........ 22 
LAMB 

(l.c.1. careass prices, ecwt.) 

City 
Prime, 30/40 ........ $53.00@56.00 
Prime, 40/45 ........ 53.00@56.00 
Prime, 45/55 52.00@55.00 
Prime, 55/65 51.00@54.00 
Choice, 30/40 ........ 52.00@55.00 
Choice, 40/45 ........ 52.00@56.00 
Choice, 45/55 51.00@53.00 
Choice, 55/65 .. 50.00@52.00 
Good, 30/40 . 49.00@52.00 


Good, 40/45 


49.00@53.00 
Good, 45/55 


50.00@52.00 








Western 
Prime, 45/dn. ....... 52.00@54.00 
Prime, 45/55 ........ 52.00@54.00 
Prime, 55/65 ........ 51.00@53.00 
Choice, 45/dn. ....... 51.00@54.00 
Choice, 45/55 ....... 50.00@53.00 
Choice, 55/65 ........ 49.00@51.00 
ee. ee 49.00@52.00 
Good, 45/55 ......... 48.00@51.00 
VEAL—SKIN OFF 

(1l.e.1. carcass prices) Western 

Prime, 90/120 ......$52 00@56.00 
Prime, 120/ 150 52.00@56.00 
Choice, 90/120 . 47.00@51.00 
Choice, 120/150 - 47.00@51.00 
Good, 507 90 43.00@ 45.00 
Good, 90/120 ........ 43.00@45.00 
Stand., 50/ 90 ...... 36.00@27.00 
Stand., 90/120 ...... 38.00@39.00 
Calf, 200/dn., ch. ... 39.00@41.00 
Calf, 200/dn., gd. ... 38.00@40.00 
Calf, 200/dn., std. ... 36.00@38.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Jan. 
25, 1958 with comparisons: 





STEER and HEIFER Carcasses 
Week ended Jan.  ... 8,246 
Week previous ........- 9,215 

cow: 

Week ended Jan. 25 ..- 1,265 
Week previous .......-- 1,216 

BULL 
Week ended Jan. 2 300 
Week previous ......++- 322 

VEAL: 

Week ended Jan. 25 ... 9,897 
Week previous .....---- 12,394 

LAMB: 

Week ended Jan. 25 ... 23.713 
Week previous .....--+> 25,796 

MUTTON: 

Week ended Jan. 25 ... 596 
Week previous .....+-++- 592 

HOG AND PIG: , : 
Week “ended Jan, 25... 11.327 
Week previous .....-+-+- 11,853 

BEEF CUTS: Lbs. | 
Week ended Jan. 25 ... 2°0.815 
Week previous .......-- 277,043 

VEAL AND CALF CUTS: 

Week ended Jan. 25 ... 3.041 
Week previous .......++ 3,040 

LAMB AND MUTTON: a 
Week ended Jan, 25 ... 4,825 
Week previous ......--> 7,574 

PORK CUTS: 

Week ended Jan, 25 ...1,021.884 
Week previous ......--+ 905,080 

BEEF CURED: 

Week ended Jan. 25... 13,321 
Week previous .......-- 13.521 

PORK CURED AND SMOKED 
Week ended Jan. 25 ... 3 
Week previous ........ - 151,284 

COUNTRY DRESSED MEAT 

VEAL: Carcasses 
Week ended Jan. 25 .. 7,225 
Week previous ......... 7,451 

HOGS: 

Week ended Jan. 25... 11 
Week previous ......... 25 

LAMB: 

Week ended Jan. 25 ... 25 
Week previous ......... 104 


LOCAL SLAUGHTER 
CATTLE: 


Head 
Week ended Jan. 25 ... 15,739 
Week previous ......... 14,260 


CALVES: 
Week ended Jan. 25 ... 9,647 


Week previous ......... 10,178 
HOGS: 

Week ended Jan. 25 ... 64,207 

Week previous ......... 54,381 
SHEEP: 

Week ended Jan. 25 38,865 

Week previous ......... 40,670 


PHILA. FRESH MEATS 


January 28, 1958 


WESTERN DRESSED 
STEER CARCASSES: (Cwt.) 
Choice, 500/700 ....$46.50@48.00 
Choice, 700/800 .... 46.00@47.50 
Good, 500/800 ..... 42.09@ 44.50 
Hinds., choice ..... 52 00g 54.00 
Hinds., good ...... 48.00@51.00 
Rounds, choice ..... 54.00@56.00 
Rounds, good ..... None qtd. 


COW CARCASSES: 
Com’1l, all wts. ... 
Utility, all wts. 


VEAL (SKIN OFF): 


- 36.50@38.00 
« 34.25@36.00 


Choice, 90/120 .... 50.00@54.00 
Choice, 120/150 .... 50.00@54.00 
Good, 50/ 90 ..... 46.C0@48.00 
Good, 90/120 ..... 47.00G49.00 
Good, 120/150 ..... 47.00@49.00 
LAMB: 
Ch. & pr., 30/45 ... 53.00@55.00 
Ch. & pr., 45/55 .. 52.00@54.00 
Good, all wts. ..... 49.00@52.00 


LOCALLY DRESSED 
STEER BEEF (Ib.) Choice Good 
5/700. .454%4@48 42@44% 
7/800. 4%@t% w 
Hinds., 5/709 ....51@54 47 
Hinds., 7/800 ....50@53 
Rounds, no flank. 54@57 
Hp rd. plus flank.53@55 
Full loin, untrim.48@53 
Short loin, eatin See 
Ribs (7 bone) . 60@64 
Arm chucks . 48@44 
Betekete oc i. caads 33@35 
Short plates ..... 18@20 





From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 


basis, Chicago 














F.F.A. or fresh Frozen 
REE - 6a. i:0.0c.0- SPER 0 ceed 88 49%on 
46@46% ... 12/14 ..... 46@ 46% 
483@43% he Sees: 43@43% 
ree | aera ig 42% 
GBR. + 0 0:10:06 9:0, BOSE 00:0 00 08 42n 
| Sere fk: eee 41 
41 SE/BE s cane cies 41 
Cee scene et ESE S 5 eticcen6 42n 
ne BESS See 42n 
391% 25/up, 2’s in 39%, 
PICNICS 
F.F.A. or fresh Frozen 
lg ere 27@27% 
|, ee ees 25 
7g | ee rer 414n 
_ 6 a 
SS Se 
8/up, 2’8 in .... 25n 
FAT BACKS 
Frozen or fresh Cured 
sevbescas 9Yn 
9%@ 9% 
..e.. 104%n 
vim hkdtee 10% 
eee om Wo 13n 
Raeiekoaas 161% 
Fee eo > bis 16% 
Ron. ier 16% 
n—nominal, b—bid, a—asked. 


price 








zone, Jan, 29, 1958) 
BELLIES 
F.F.A, or fresh Frozen 
oe a | ae mar re 36n 
ee StI: 5 icivsne ds 36 
3414 @35 10/12 341% @35 
De iiare ks 0's oo Er ee 30 


FRESH PORK CUTS 
Job Lot 
45% @46% Loins, 


Car Lot 
12/dn.. 44@444 





44%4,@45% Loins, 12/16 .... 44n 
43@44.... Loins, 16/20 .... 42 
40@41.... Loins, 20/up .... 39% 
SOGree ss. Remtte,; 4/6. Ss 36 
35@ 36 ¢ Butts, 8/12 .... 
3536 Butts, 8/up 34 
ie, BfOM. © ed cs 42 
'84@385.... Ribs, 8/5 ...... 34b 
te Ribs, 5/up ...... 26 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
| See Square Jowls ....... unq. 
15..... Jowl Butts, Loose ..13%n 
15%n.. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add e to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JAN. 24, 1958 


Open High Low Close 

Mar. 11.67 11.70 11.52 11.55 

-52 

May 11.72 11.72 11.50 11.50 

-70 -55 

July 11.70 11.70 11.60 11.60 

Sept. 11.75 11.75 11.60 11.65 

Oct. 11.50 11.50 11.50 11.50 
Sales: 5,600,000 Ibs. 

Open interest at close Thurs., 


Jan, 23: Mar. 381, May 363, July 
116, and Sept. 24 lots. 


MONDAY, JAN. 27, 1958 


Mar. 11.50 11.55 11.42 11.55b 
May 11.47 11.57 11.42 11.57b 
July 11.55 11.60 11.50 11.60b 
Sept. 11.52 11.60 11.52 11.60b 
Oct. -» 11.45b 


Sales: 3,360,000 Ibs. 

Open interest at close Fri., Jan. 
24: Mar. 356, May 357, July 121, 
Sept. 282, and Oct. one lot. 


TUESDAY, JAN. 28, 1958 


Mar. 11.57 11.65 11.52 11.52a 
May 11.57 11.65 11.52 11.52 
July 11.60 11.65 11.55 11.55 
Sept. 11.62 11.65 11.55 11.55b 
Oct. 11.50 11.50 11.50 11.50 


Sales: 2,160,000 Ibs. 

Open interest at close Mon., Jan. 
27: Mar. 346, May 363, July 124, 
Sept. 33, and Oct. one lot. 


WEDNESDAY, JAN. 29, 1958 


Mar. 11.50 11.50 11.42 11.47 

May 11.50 11.50 11.42 11.45a 

July 11.52 11.52 11.42 11.45 
-50 

Sept. 11.50 11.50 11.42 11.45a 

Oct. i em 11.40a 


Sales: 5,200,000 Ibs. 

Open interest at close Tues., Jan. 
28: Mar. 337, May 365, July 127, 
Sept. 34, and Oct. one lot. 


THURSDAY, JAN. 30, 1958 


Mar. 11.45 11.52 11.45 11.50a 

May 11.40 11.50 11.40 11.45b 

July 11.47 11.47 11.45 11.47b 

Sept. 11.45 11.45 11.45 11.45 

Oct. 11.35 11.35 11.35 11.35a 
Sales: 2,000,000 Ibs. 


Open interest at close Wed. Jan. 
29: Mar. 330, May 372, July 148, 
Sent. 38, and Oct. one lot. 


28 


CHGO. FRESH PORK AND 
PORK PRODUCTS 





January 28, 1958 
(lel Ib.) 
Hams, skinned, 10/12 .. 50% 
Hams, skinned, 12/14 .. 471, 
Hams, skinned, 14/16 .. 441, 
Picnics, 4/6 Ibs, ......28 @28% 
Picnics, 6/8 Ibs. ...... 26 
Pork loins, boneless .... 70 
Shoulders, 16/dn., loose. 33 
(Job lots, Ib.) 
Serre 1314 
Tenderloins, fresh, 10’s.75 @T76 
Neck bones, bbl. ...... 12 @13 
Ps Ce ctneaeccsves 14 
Feet, s.c. bbls. 11 @12 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 
40% lean, barrels .... 221% 
Pork trimmings, 


50% lean, barrels .... 24% 
Pork trimmings, 

80% lean, barrels ....381%4,@39 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 28 
Pork cheek meat, 

WRMEONE: Voda cleeeediais 37% 
PACKERS' WHOLESALE 
LARD PRICES 

Refined lard, tierces, f.o.b. 

SS arr ore $14.25 


Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-Ib. ti 








Eek. ORD. ons onan na 
Leaf, kettle rendered, tierces, 

S.OB. ORICARO 2. cccccccess 16.00 
BE OD 60 dear cceevees 16.00 
Neutral tierces, f.0.b. Chicago 15.75 
Standard shortening, 

at 2 3 ee 22.75 
Hydro shortening, N. & S.... 23.25 

WEEK'S LARD PRICES 

P.8. or Dry Ref. in 

D.R rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Jan, 24..11.75n 10.62%a 13.00n 
Jan, 27..11.75n 10%@10% 13.00r 
Jan, 28..11.75n 10.50 13.00n 
Jan. 29..11.75n 10.37%4n 12.75n 
Jan. 30..11.75n 10.50n 12.75n 

n—nominal. b—bid. a—asked. 





PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS 


HOG MARGINS VARY 


UNEVENLY THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Irregular price shifts in the pork market in their rely. 
tionship to live hog costs, resulted in uneven changes jn 


cut-out margins this week. 


Margins on light hogs, still 


positive, weakened, as did those on mediumweights, while 


the broad minus margins on 


heavies recovered slightly, 


——180-220 Ibs.— —220-240 lbs.—  —240-270 ths. — 
Value Value Value 
per percwt. per per cwt. per per ewt, 
ewt. fin. ewt. n. ewt. fin, 
alive yield alive yield alive yield 
SN UE ios vcr ee vase $13.40 $19.09 $12.72 $17.73 $12.87 $17.93 
Pat. cuts, Tere iis ke 6.21 8.87 6.00 8.44 5.22 121 
Ribs, trimm., etc, ... 2.35 3.39 2.19 3.08 2.02 2.83 
a a, a $19.69 $19.91 $19.39 
Condemnation loss ..... 10 10 10 
Handling, overhead .... 1.70 1.50 1,30 
TOTAL COST ......... 21.49 30.70 21.51 30.09 20.79 28.87 
TOTAL VALUE ...... 21.96 31.35 20.91 29.25 19.61 27.27 
Cutting margin ....+$ 47 +$ 65 —$ 60 —$ .84 —$1.18 —$1.60 
Margin last week...+ .48 + .68 — .45 — .638 — 1.63 — 2% 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 





San Francisco No. Portland 


Jan. 28 Jan. 28 Jan, 28 
FRESH PORK (Carcass) (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $34.00@36.00 None quoted 
120-180 Ibs., U.S. No. 1-3.$33.00@34.00 32.00@34.00 $32.00@33.00 
FRESH PORK CUTS, No. 1: 
LOINS: 
eM 1755 5 se kp invece ord 47.00@53.00 52.00@56.00 51.00@53.00 
se eee 47.00@53.00 54.00@58.00 52.00@55,00 
RE SPE > Ua ais cteln vice 47.00@53.00 54.00@58.00 54.00@57.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
4-8 Ibs. ............ 338.00@39.00 36.00@40.00 37.00@40.00 
HAMS: 
12-16 Ibs. ............ 53.00@58.00 58.00@62.00 53.00@57.00 
WE Re OR cen ccteaeecy 52.00@60.00 56.00@60.00 52.00@55.00 
BACON “‘Dry’’ Cure, No. 1: 
ee Bionic sb earcae 49.00@60.00 58.00@64.00 53.00@56.00 
Pe, os caws oboe e's 48.00@54.00 56.00@60.00 51.00@54.00 
oo | ree Apr ee 46.00@52.00 54.00@60.00 48.00@52.00 
LARD, Refined: 
B-FD; “CAPOONS) 2.60.00 0l.6 18.00@19.75 20.00@ 21.00 17.00@19.00 
50-lb. cartons & cans.. 15.75@19.25 18.00@20.00 None quoted 
RE a in cara sianee 14.75@18.75 None quoted 14.00@17.0 





N. Y. FRESH PORK CUTS 


January 28, 1958 
City 

Box lots, ewt. 
Pork loins, 8/12 ....$49.00@55.00 
Pork loins, 12/16 .... 48.00@54.00 
Hams, sknd., 10/14 .. 49.00@53.00 
Boston butts, 4/8 .... 39.00@43.00 
Regular picnics, 4/8.. 29.00@32.00 
Spareribs, 3/down - 46.00@50.00 


(Le¢.1. prices, ewt.) 

Pork loins, 8/12 .... 
Pork loins, 12/14 .... % A 
Hams, sknd., 10/14 .. 48.00@53.00 
Boston butts, 4/8 .... 37.00@41.00 
Picnics, 4/6 ....000. 28.00@31.00 
Spareribs, 3/doven : 44.00@48.00 


Western 
45.00@50.00 


N. Y. DRESSED HOGS 


January 28, 1958 
(Heads on, leaf fat in) 
50 to 4 
75 to 100 lbs. 
100 to 125 Ibs. 
125 to 150 lbs, 


CHGO. WHOLESALE 
SMOKED MEATS 


January 28, 1958 
Hams, skinned, 14/16 Ibs., (Av.) 
WEGDDCE vccccicevcrccccscsecies 54 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ........ 55 
Hams, skinned, 16/18 Ibs., 
skinned, 16/18 Ibs., 
ready-to-eat, wrapped .......,54 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon, fancy sq. cut seed- 


less, 12/14 lbs., wrapped ....49 


Bacon, No. 1 sliced 1-lb. heat 
self-service pkge. 


seal, 
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PHILA. FRESH PORK 


January 28, 1958 


WESTERN DRESSED 
(Le.1. Ib.) 
Reg. loins, . 8/12. .s:..6« 47 @50 
Reg. loins, 12/16 ...... 47 @49 
Boston butts, 4/8 ..... 1 @i4 
Spareribs, 3/down ..... 44 @4s 
LOCALLY DRESSED 
Pork loins, 8/12 ...... 48 @53 
Pork loins, 12/16 ...... 48 @i3 
Bellies, 10/12 ......0«s 36 @40% 
Spareribs, 3/down ..... 45 @4i 
Spareribs, 3/5 .......- @34 
Skinned hams, 10/12 ...52 @b5 
Skinned hams, 12/14 4814 @32 
Picnics, 4/8 | ..s..0sa08 14 @35 
Boston butts, 4/8 .....-. 39 @4 
Neck bones ...cesc«ss 17 @2 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Jan. 25, 1958 was 17.9, the 
U. S. Department of Agn- 
culture has reported. This 
ratio compared with the 
17.4 ratio for the preced 
ing week and 13.7 a yeat 
ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling # 
$1.101, $1.097 and $1.34 
per bu. during the three 
periods, respectively. 






















le 


—— 
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ogs, still 
its, while 
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yield 





RICES 
No. Portland 
Jan, 28 
hipper style) 


None quoted 
$32.00@33.00 


51.00@53.00 
52.00@55.00 
54.00@57.00 
(Smoked) 
37.00@40.00 


53.00@57.00 
52.00@55.00 


53.00@56.00 
51.00@54.00 
48.00@52.00 


17.00@19.00 
None quoted 
14.00@17.0 


i PORK 
1958 
ESSED 





e basis of 
n selling 
ind $1.349 

the three 


vely. 


RY 1, 1958 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


unless otherwise indicated) 
January 29, 1958 

BLOOD 

Cnground, per unit of ? 3 

aaah; MEF hee an Oca daleen at 6.25@6.50n 


DIGESTER FEED TANKAGE MATERIALS 


(P.0.B, Chicago, 
Wednesday, 


Wet rendered, unground, loose: 

MNT UNEE nc cccvecvecvccccecesstvesces 6.75n 
Me OBE cc cccccccccescvecveseveosvces 6.50n 
High test .......ccceescccrcccceneccns 6.25n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged..$ 80.00@ 82.50 
50% meat, bone scraps, bulk ... 77.50@ 80.00 
0% digester tankage, bagged... 82.50@ 87.50 
60% digester tankage, bulk .... 80. aes 82. 50 
90% blood meal, bagged ........ 125.00 
Steam bone meal, bagged 
(specially prepared) 
40% steam bone meal, 


85.00 
75.00 


bagged. : ; 
FERTILIZER MATERIALS 

Feather tankage, ground 

per unit ammonia ................ *4.75@5.00 

Hoof meal, per unit ammonia ......45.75@6.25 


DRY RENDERED TANKAGE 


[aeeeee, DOF UME (PIOC.. 20 cee cce cease 1.40n 
Meee; DOF UBIC POC. 2.6.00. eces esses 1.35n 
Hie eee, Por unit Prot. 2.2... ci sceswece 1.35n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 33.00 
Cattle jaws, feet (non-gel.), ton....12.00@16.00 
PRT MOIR. ois odiveniehs cdnceceves cae” 00 
Pigskin (gelatine), cwt. 50 


Pigskins (rendering), piece ........ 1s@2s 
ANIMAL HAIR 

Winter coil dried, per ton ........ *45.00@50.00 
Summer coil dried, per ton ........ *25.00@30.00 
Cattle switches, per piece ........ 3@4 
Winter processed (Nov.-March) 
SESE ae eee Ae 9n 
Summer processed (April-Oct.) 

DE as Sica ee wie 6 eta denne 5@6n 
‘Delivered. te.a.f. East, n—-neminal, a—asked. 





TALLOWS and GREASES 


Tuesday, January 28, 1958 








Eastern interests’ ideas on bleach- 
able tallow were at lower levels late 
last week, although some buying in- 
quiry was apparent at 7%c, c.a.f. Chi- 
cago. Bleachable fancy tallow was 
bid at 8%@8%c, c.a.f. New York, 
and offerings were listed at 8c. The 
same material was bid at 8%@8c, 
c.a.f. Avondale, La. Choice white 
grease, all hog, was bid at 8%éc, c.a.f. 
East, and was offered at 8%c, Avon- 
dale. Buying inquiry on the same 
material was at 84@8%sc. 

Special tallow was bid at 7%c, and 
yellow grease at 6%@7c, c.a.f. Chi- 
cago, and product considered on the 
latter. Yellow grease was bid at 7c, 
c.a.f. Avondale, 75c, c.a.f. New York. 
Special tallow was sought at 7%c, 
c.a.f. Avondale, and at 7%@8c, c.a.f. 


East. Edible tallow was bid at 9%c, 
f.o.b. River, and at 10%c, Chicago 
basis. 


Original fancy tallow was bid at 
85c, c.a.f. New York, but was held 


at 8%c. Bleachable fancy tallow sold 
on Friday at 8¥%c, c.a.f. Avondale. 
Prime tallow was bid at 8c, c.a.f. New 
York. A few tanks of special tallow 
traded at 7%c, c.a.f. Chicago. 

The inedible tallow and_ grease 
market on Monday of the new week 
was a quiet affair, and most buying 
inquiry was at fractionally lower 
levels. Sellers asked steady to frac- 
tionally higher prices in the Midwest. 4 
Yellow grease was bid at 7¥%c, and 
yellow grease at 6%4@6%c, c.a.f. Chi- 
cago. No material change was regis- 
tered on product for eastern or the 
gulf destinations. 

Sellers released some material on 

Tuesday at Yec lower quotations. 
Bleachable fancy tallow sold at 75c, 
special tallow and B-white grease at 
7'c, and yellow grease at 6%4c, c.a.f. 
Chicago. It was reported that bleach- 
able fancy tallow also sold at 8@8%c, 
c.a.f. New York, although confirma- 
tion was lacking. Edible tallow sold 
at 9%4c, f.o.b. River points, and addi- 
tional tanks of edible tallow sold at 
10¥%c, c.a.f. Chicago and Chicago 
basis. 

TALLOWS: Tuesday’s quotations: 





‘BEEF - VEAL - PORK - LAMB 


* ALL BEEF FRANKFURTERS 


‘ Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM Fa 


* CANNED HAMS and PICNICS 


Sa 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 





EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





First 


RCE es conpony, ine } 





all purpose flavor booster 


FLAVOLIN 


Gives your meat products all the 
advantages of Monosodium Glutamate 
plus its own delicious aroma. 


NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 




















here's an idea! 


If you’re just lazy you can do 
your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of al] 
leading suppliers. 
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edible tallow, 9%c, f.o.b. River, and 
10%c, Chicago basis; original fancy 
tallow, 7%c; bleachable fancy tallow, 
7%c; prime tallow, 7%sc; special tal- 
low, 7%c; No. 1 tallow, 6%c; and No. 
2 tallow, 6%c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all hog, 75c; 
B-white grease, 7¥c; yellow grease, 
6%4c; house grease, 64ec, and brown 
grease, 6¥%c. Choice white grease, all 
hog, was quoted at 8%sc, offered c.a.f. 
eastern price zone. 


EASTERN BY-PRODUCTS 

New York, Jan. 29, 1958 
Dried blood was quoted today at 
$5.25 nominal per unit of ammonia. 
Low test wet rendered tankage was 
listed at $5.25 nominal per unit of 
ammonia and dry rendered tankage 

was at $1.15 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 24, 1958 


Prev. 

Open High Low Close close 

Mar. .... 17.01 17.07 16.82 16.85 16.96 
May .... 16.77 16.85 16.62 16.63 16.75 
July .... 16.56 16.60 16.38 16.42 16.55 
Sept. .... 15.50b 15.50 15.382 15.32 15.44 
Oct. .... 15.00b 15.10 15.00 15.00 15.10 
eee re “acy 15.00a 15.10a 


Sales: 370 lots. 


MONDAY JAN. 27, 1958 
Mar. .... 16.77b 17.00 16.78 17.00 16.85 


May .. 16.57 16.72 16.56 16.72 15.63 
July .... 16.33 16.48 16.31 16.48b 16.42 
Sept. 15.30 15.42 15.30 15.36b 15.32 
Oct. 14.95b 15.00 





Illi 15.00a 15.00 15.00 
Dec. .... 15.00a — Aeice 
Sales: 352 lots. 


TUESDAY, JAN. 28, 1958 


14.90b 15.00a 


Mar. .... 17.00b 17.07 16.96 16.97 17.00 
May .... 16.79 16.83 16.70 16.70 16.72 
July .... 16.58 16.56 16.43 16.45 16.48b 
Sept. .... 15.45b ee 15.34b 15.36b 
Cee. .... 949m 14.80b 14.95b 
Dec.. .... 14.%5b 14.75b 14.90b 


Sales: 260 lots. 
WEDNESDAY, JAN. 29, 1958 


Mar. .... 16.94b 16.95 16.64 16.80 16.97 
May .... 16.65b 16.68 16.45 16.57 16.70 
July .... 16.35b 16.40 16.19 16.25 16.45 
Sept. .... 15.34b 15.32 15.27 15.08b 15.34b 
eS eee sate 14.65b 14.80b 
Dec. .... 14.75b 14.50b 14.75b 


Sales: 433 lots. 


VEGETABLE OILS 


Wednesday, January 29, 1958 
Crude cottonseed oil, f.o.b. 


. ad sah Tak seule ables 1414b 
INES 285s 382.5 SR AY as 14%n 
i Ee a poy ine eC 144@14\%n 
Corn oil in tanks, f.o.b. mills ...... 15%n 
Soybean oil, f.o.b. Decatur ....... 11% 
ee NR, SE, PSTD ond cc acccecs 17 
Coconut oil, f.o.b. Pacific Coast ..... 1354n 
Cottonseed foets: 
Midwest and West Coast ........ 1% @2 
ME Ptddaahake &c4ckdoeweb bh eee nabs 1% @2 
OLEOMARGARINE 
Wednesday, January 29, 1958 
White dom. vegetable (30-lb. cartons).... 27 
Yellow quarters (30-Ib. cartons) ......... 28 
Milk churned pastry (30-Ib. cartons) ..... 26 
Water churned pastry (80-Ib. cartons) .... 25 
AMOS, GIUMS, BOM BOT oo. ccc cece 22% 
OLEO OILS 
Wednesday, January 29, 1958 
Prime oleo stearine (slack barrels) .. 12% 
Bxtra oleo off (Grums) ......ccccsces 18% 
Prime oleo oil (drums) ............. 17% 





n—nominal. a—asked. b—bid. pd—paid. 
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HIDES AND SKINS 





Heavy two-day packer hide trade cut 
prices fractionally on a broad range 
of selections—Little action in small 
packers and country hides, with nom- 
inally steady prices prevailing—Last 
week’s price quotations on calfskins 
and kipskins carried practically intact 
into this week’s trade—Light volume 
of trading in sheepskins, with not 
enough sales reported on which to 
base a market. 


CHICAGO 


PACKER HIDES: Heavy trading 
in five selections on Monday reduced 
prices %c on those selections. In fol- 
low-up activity on Tuesday, the same 
prices prevailed. An estimated vol- 
ume of 100,000 pieces moved in 
the two days. Heavy native steers 
sold at 8%c for Rivers and North- 
erns, and at 9c for low freight points. 
Butt-brands and Colorados sold on 
both days at 7c and 6%c, respectively. 
Heavy native cows sold at 10%c for 
outside points and at llc for low 
freight points. Branded cows sold 
at 9c for Northerns and 8'%c for 
far western points. 

Compared with hide prices last 
year, quotations this week varied 
rather broadly. Lightweight native 
and Texas hides carried price tags 
up to 3c above those paid a year ago, 
while the heavier averages tended 
to be quoted lower. Quotations on 
bull hides were generally below those 
of a year ago. 

SMALL PACKER AND COUN- 
TRY HIDES: The market on these 
selections was quiet, with the 60-lb. 
quoted at 8%c nominal as was the 
50-lb. at 12c. Calfskins, all weights, 
were quoted at 27c nominal, and 
kipskins, all weights, were quoted at 
24@25c nominal. Prices this week 
were generally lower than compara- 
ble grade adult stock a year ago. 
Calfskins, however, enjoyed a_ bet- 
ter position than during the same 
week last year. 

CALFSKINS AND KIPSKINS: 
The market on Northern calfskins and 
kipskins was slow. The 10/15’s were 
quoted at 41%c nominal and the 
10/downs at 37%c nominal. North- 
em kipskins continued nominall 
steady at 32@32%4c for the 15/25’s, 
and at 30%@3lc nominal for the 
25/30’s. 

The heavier Northern calfskins 
were lower in price than a year ago, 
while the lighter average was quoted 
moderately higher. 

SHEEPSKINS: Inquiry was fair, 
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but trading was still a price propo- 
sition and most recently even to 
grades were influenced by some soft. 
ening. No. 1 shearlings sold at 1.75@ 
3.00. No. 2’s sold at 1.35@1.75, and 
No. 3’s at .65 @.90. Fall clips ranged 
from 2.25@3.50, and dry pelts from 
.21@.22 nominal. No.1 packer shear- 
lings carried a broader price range 
than last year around this time, and 
averaged in a somewhat better po- 
sition. Dry pelts sold lower. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Jan. 29, 1958 1957 

Let. native steers ....15%@16n 15% 
Hvy. nat. steers ..... 8%@ 9n 9%@10 
Ex, Igt. nat. steers ...19 @19%n 18 
Butt-brand. steers .... 7n 8 
Colorado steers ...... 6%n ™ 
Hvy. Texas steers .... Tn a 
Light Texas steers ... 12n ll 
Ex. Igt. Texas steers.. 16n 13n 
Heavy native cows ...10%@11n 9% 
Light nat. cows ...... 14% @17n 14%@15% 
Branded cows ........ 9 @10n 8 
IOUICGt TRIE. neve cceac 6 @ in 8 
Branded bulls ........ 6n Tn 
Calfskins: 

Northerns, 10/15 Ibs. 41%n 40 @45n 

10 Ibs./down ...... 37%on 35 
Kips, Northern native, 

oe eee er 32 @32%n 27% 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 8l4n 9 

Oe Oe  wcceee ers ees 12n 11% 

SMALL PACKER SKINS 
Calfskins, all wts. ... 27n 27 @28 
Kipskins, all wts. ....24 @25n 19 @21 
SHEEPSKINS 

Packer shearlings: 

NO: b severe eee 1.75@3.00 2.00@2.20 

Pee BOMB (455 bceec0e 21@22n 26% 
Horsehides, untrim. ..7.75@8.25n 9.00 
Horsehides, trim. ......7.25@7.7in 8.00 


N. Y. HIDE FUTURES 


FRIDAY, JAN. 24, 1958 


Open High Low Close 
Jan, ... 11.50b bees oa 17.75b- 0a 
Apr. ...11.90b 11.95 11.95 11.95 
July ...12.25b 12.35 12.35 12.3%b- 402 
Oct. ... 12.45b mane dee 12.50b- 65a 
Jan, ... 12.50b ake elles 12.55n 
pT eee 9 riya 12.65n 


Sales: three lots. 


MONDAY, JAN. 27, 1958 


Apr. ...11.95b 12.00 11.95 12.00 

July ...12.35b 12.35 12.35 12.34b- 402 
Oct. ... 12.50b weds aren 12.52b- Ta 
Jon. aoe sx J ey" keto 12.62n 
yer salva ‘corde 12.670 


Sales: five ‘lots. 


TUESDAY, JAN. 28, 1958 





Apr, ... 11.90b 11.95 11.85 11.86b- %a 
July ...12.25b 12.30 12.25 12.26b- 35a 
Oct. ... 12.40b ak aa 12.43b- 70a 
Jan. aR ee dnb a 12.48n 
Apr. ... 12.40b he seek 12.53: 


Sales: ten lots. 


WEDNESDAY, JAN. 29, 1958 





Apr, ...11.80b 12.00 11.95 — 11.97b-12-05a 
July ...12.°Rb 12.40 12.36 12.40 
Oct; ..s 1S cee: tee 12.57b- 80a 
Tan. ... 12.65b 12.72n 
Apr. 12.82n 


Sales " seven lots. * 


THURSDAY, JAN. 30, 1958 


Apr. ...11.95b 12.29 12.10 12.25b- 3% 
July ...12:39b 12:75 12.50 12.6%b- 1 
Oct. ...12.60b 12.90 12:90 12. 86b-19.058 
Jans! 35. SEO" Ls: Cra 3.01b- 34s 
ee: cs wae wale 13.062 


Sales: 26 lots. 
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LIVESTOCK MARKETS .. .Weekly Review 


LCI Will Feature Self-Help 
Program At Omaha Meeting 


A self-help program designed to 
add $1,000 to the annual income per 
livestock farm in the U. S. will fea- 
ture the annual meeting of Livestock 
Conservation, Inc., to be held in 
Omaha on February 20, Herman C. 
Aaberg, LCI president, has declared. 

Panel discussions and talks will 
cover such topics as “Moving Market 
Livestock Safely,” “Producing Healthy 
Hogs,” and “War on the Cattle Grub.” 
These topics will be discussed by 
leaders in the various segments of 
the livestock industry from the pri- 
mary production level to the packing 
plant coolers. 

Various industry groups affiliating 
with LCI are concerned with combat- 
ting the estimated $2,225,000,000 an- 
nual waste from livestock injuries, 
diseases, and parasites at all stages of 
production, transportation, marketing, 
and processing, most of which are 
preventable. 

This waste of livestock income is 
roughly equivalent to $20 for every 
$100 of annual livestock production 
value. In total, it is twice as much 
as the annual estimated soil erosion 
loss on all crop, forest, and grazing 
lands in the United States, Mr. 
Aaberg declared. 


U. S. Cattle Imports Rise 


The United States imported about 
343,000 head of cattle from Mexico 
during 1957. This was 221 per cent 
above such imports in 1956. Heavy 
demand for stocker and feeder cattle 
throughout the southwest U. S. en- 
couraged the northern movement of 
Mexican cattle—almost all thin stock 
for fattening. U. S. cattle imports in 
1957 totaled 725,000 head. 


SALABLE LIVESTOCK AT 
12 MARKETS IN DECEMBER 








CATTLE 
Dec. 1957 Dec. 1956 
COPEMAE sinc 0 ace ctn.t emia aiaek 211,102 212,576 
CUSCIIMTE one cetinse ree 18,331 
Denver hee bay meee. ee 
Oe WEE Oss taneseces 23,016 
pe ee 35,187 
WN ORNs cic ccreceee 84,136 
Oblshoma City ........<<s 39,627 
eee re ee 157,768 
ae | EP EIR 63,380 
SE. ROG ee alice eae 72,413 
MN COE 6 sccschaer ces 119,024 
ie eee cs. bares are eee 119,024 
BRE BE io sie cde 92,761 
Totals 0... cessecess 958,567 
CALVES 
Chicago neat 3,827 3,731 
CIO ORT osc. ek hc eke 3,038 3,159 
PUNE Cekcas (ae coos mvt 3,836 6,047 
Pere Watte? oo 0th. ss 8,883 10,191 
Jufitianapolis: ...6..-..6. 3,617 3,850 
Cree C108 iio sbi seca 5,975 6,660 
Oklahoma City ......... 5,486 6,359 
KY? cages fetcadcee'ns 5,558 6,748 
BG TONE coke cated c's 3,136 5,394 
Bt. Tee Oe Siac ves 12,042 15,831 
Wioeee OMY 6 se ce cans 10,680 9 8 
BG, PATE ss ccimaie oe o's 51,887 51,505 
Totals 129,453 
Chicago .......... 206,199 
Cincinnati 55,671 
Denver <s f 11,316 
WORE. We OPE aga 6 le 60 8,820 12,994 
Indianapolis ............ 165,763 191,850 
Maemaaw Cle. cociiiciecce 62.084 59,472 
Oklahoma City ......... 10,291 13,306 


RE ES ESE errr 190,899 179,454 
St. Joseph ..... 











St. Louis NSY .. | 258/686 271,383 
Sioux City ..«.5.. .. 218,198 144,955 
BG. PAGE c... sisgecoviels 257,878 228,979 
WOERIE. (oc os case o ose 1,562,773 1,501,052 
SHEEP AND LAMBS ‘ 

CHICAGO 2.0.0 ccccecccace 59,470 
Cincinnati «22... csceces 4,753 4,269 
POTOE vce h teas cage ee cs 41,192 
Fort Worth .....ccseeee 44,762 
Indianapolis ......+---. 23,402 
Kansas City ..... 25,872 
Oklahoma City 9,088 
Omaha 46,115 
St. Joseph .. 28,351 
St. Louis NSY aime pop 
Sioux City .....0eeseeee ao 
SB. St. Paul .vccccsvess 4 60. 4 
411,591 





Totals 


Swine Evaluation Station 

The Minnesota Swine Producers 
Association has chosen New Ulm, 
Minn., as the site for its new swine 
evaluation station, expected to be 
completed in April. Adolph L. Hog- 
fuss has been named supervisor of 
the station and the one in Austin. 





Name Judges For Chicago 
Barrow Show February 18, 19 


Judges for the second annual Chi- 
cago Barrow Show have been an- 
nounced by show officials. Dates for 
the show are February 18, 19 in the 
International Amphitheatre at the 
Union Stockyards. 

The carcass division of the show 
will be judged by Robert Bray, Uni- 
versity of Wisconsin; Edwin Kline, 
Iowa State College; Burdette Breid- 
enstein, University of Illinois, and 
Kenneth Jacobsen of Reliable Packing 
Company. 

Judges for the live show are Harry 
Russell, University of Illinois; Robert 
Grummer, University of Wisconsin; 
Dale McKee of Rio, Ill., a breeder; 
Robert Berkery, hog buyer for Agar 
Packing Company, and H. O. Gibson, 
head hog buyer for Armour and Com- 
pany. 

Sponsors of the show include Ar- 
mour & Co., Agar Packing & Provision 
Co., Illinois Meat Co., Reliable Pack- 
ing Co., The P. Brennan Co., Swift & 
Co., Russell Packing Co., Chicago 
Live Stock Exchange, Chicago Pro- 
ducers Commission Assn., Chicago 
Traders Live Stock Exchange, Live 
Stock National Bank, Drovers Na- 
tional Bank, Farmers Union Live 
Stock Commission Co., and the Union 
Stock Yard and Transit Co. 


Cold Storage Hide Stocks 


Hides and pelts moved into cold 
storage in light volume during De- 
cember. Volume rose to 96,064,000 
lbs. by the close of the month from 
closing November inventories of 95,- 
932,000 Ibs. Hide stocks on Decem- 
ber 31, 1956 totaled 73,436,000 Ibs., 
with the five-year average for the 
date, 75,035,000 Ibs. 











STAINLESS COSTS LESS 
3 ooo Ui the yoay _ 


 eeeAAQ®© Stainless is sam of course 

me ’ Yet stainless rs widely 

OBOoY gauge, finish, resistance to 
WORKS attack, and details of 


Perhaps above all, stainless equipment 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 


R. Q. (PETE) LINE 








‘depends on experience and 
reputation of the maker. Koch 
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EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, January 25, 1958, 
as reported to The National Pro- 
visioner: 


CHICAGO 


Armour, 9,058 hogs; shippers, 10,- 
26 hogs; and others, 18, 128 hogs. 
Totals: 22.841 cattle, 447 calves, 
88,012 hogs and 7,342 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








é .. 2,844 184 294 881 
owt. . 2,914 205 «¢ 356 1,805 
Wilson . 1,445 ive om yo eX). 
Butchers. 5,752 oe 1,193 
Others . 415 2,267 : 

Totals.13,370 479 10,849 2,686 

OMAHA 
Cattle & 
Calves Hogs Sheep 

Armour . 6,433 7,508 
Cudahy 3,708 6,061 
Swift ..... 4,721 4,885 
Wilson 3,173 5,601 
Nebr. Beef. 901 cue 


Am, Stores 1,143 
Cornhusker. 974 
O'Neill ... 1,919 
R. & C... 1,267 
Gr. Omaha. 865 
Rothschild. 1,231 












Reth ..... 1,704 
Kingan .... 843 
Omaha ... 606 
Union .... 1,065 a 
Others .... 909 8,158 
Totals ..30,195 32,211 10,562 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour... 2,574 449 9,840 1,123 
Swift 2,945 964 14,842 2,109 
Hunter . 1,130 -.. 5,946 ; 
Heil er 1,594 
Krey 8,787 
Totals. 6,649 1,413 35,409 3,232 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 8,214 74 8.693 1,447 
Armour.. 3,421 43 45,290 1,501 
Others . 7,407 ars 1 568 

Totals*14,042 117 15, 551 2,948 

*Do not include 927 cattle, 11 
calves, 7,851 hogs and 6,210 sheep 
direct to packers. 

SIOUX CITY 
Cc attle Calves Hogs Sheep 
Armour.. 2, 4,495 2,295 
Swift . 3,259 5,803 2,369 
S.C. Dr. 

Beef . 4,394 
8.C. Dr. 

Pork . ste coe 68,088 
Raskin . 797 “a se 
Butchers, 300 2 sxe 
Others . 8,230 1 19,191 

Totals .19,436 3 33, 418 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy... 1,178 131 2,102 
Dunn 98 xe eis 
Sunflower 25 ws “es Gee 
Armour.. 46 Sai ee 840 
_. ae 196 ve 337 po 
Excel - 1,228 oe Ae cee 
Swift .. re ae ee 265 
Others. 649 ass 32 204 
Totals. 3,420 131 2,471 1,309 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour. . 875 30 399 121 
Wilson . 1,445 70 596 344 
Others . 1,565 41 1,337 





Totals* 3,885 141 2,332 465 

*Do not include 931 cattle, 61 
calves, 8,097 hogs and 929 sheep 
direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Cudahy.. . nym 296 
Swift .. 41 1 as 
Ideal .. 868 See 
Comm’1.. 619 
Atlas .. 585 
Gr. West. 387 ce = 
United . 357 1 323 
Goldring. 269 tar swt 
Quality... 224 Bess 
Coast .. 166 4 257 


Others . 1,555 242 608 


Totals. r. ' r 


1,484 


32 








DENVER 
Cattle Calves Hogs Sheep 
Armour... 439 vas -.. 4,200 
Swift . 1,398 47 3,251 7,227 
Cudahy. . 830 25 45,068 300 
Wilson . 660 4,379 
Others 


7,746 37 1,722 "741 
Totals .11, 073 109 1 10 
8ST. PAUL 


),041 16,747 





Cattle Calves Hegs Sheep 
Armour... 5,823 2,739 17,985 2,908 
Bartusch. 1,007 v4 ee 
Rifkin . 790 
Superior. 2,239 ss bane cae 
Swift . 4,892 3,010 28,661 2,818 
Others 2,999 4.699 5,997 1,176 

Totals. 17, 750 10,448 52,643 6,902 

FORT WORTH 

Cattle Calves Hogs Sheep 
Armour. . 731 471 1,003 2,149 
Swift . 1,303 667 679 1,624 
Rosenthal. 137 4 10 177 

Totals. 2,171 1,142 1,692 3,950 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall See 297 
S: hlachter 186 “50 Mins 
Others 3,489 622 13,474 747 

Totals. 3.675 672 13.474 1,044 

TOTAL PACKER PURCHASES 
Veek Same 
ended Prev. week 

Jan. 25 week 1957 
Cattle ..158,578 157,230 179,110 
Hogs ....249,587 272,696 248,149 
Sheep 74,462 64,581 83,162 


CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 29-- 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 


Barrows, gilts, U.S. No, 1-3: 


220/ 240 Ibs. 
240/270 Ibs. 
250/300 Ibs. 
Sows, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 


18. 70@19.90 
. 18.10@19.40 
. 17.50@18.75 





17.00@18.25 
16.35@17.75 
ere 14.85@16.90 
Corn Belt hog receipts, 


as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Jan. 23 ...58,000 55,000 41,000 
Jan, 24 ...30,000 49,500 16,000 
Jan. 25 ...25,500 35,000 16,000 
Jan. 27 ...77,000 70,000 60,500 
Jan, 28 ...50,000 59,500 70,009 
Jan. 29 ...65,000 77,000 69,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices in In- 
dianapolis on Wednesday, 
Jan. 29 were as follows: 
CATTLE: Cwt. 





Steers, choice . -$25.00@27.00 
Steers, gd. & ch... = 00@ 26. = 
Heifers, gd. & ch... 50@25.0 

Cows, util. & com’. ie 25@18. OD 


Cows, can. & cut... 13.50@16.50 

Bulls, util. & com’l. 18.50@20.50 

Bulls, can. & cut... 16.50@18.50 
VEALERS: 


Choice & prime .... 
Good & choice ..... 


33.00@35.00 
27.00@34.00 








Calves, stand. & gd. 17.00@23.00 
HOGS, U.S. No. 1-3: 
140/160 lbs. ....... 16.00@17.75 
160/180 Ibs. ....... 17.75@19.50 
180/200 lbs, ....... 19.50@20.25 
200/220 Ibs, ....... 19.75@20.25 
220/240 ibe. ....... 19.50@20.25 
pS ae 19.00@19.75 
270/300 Ibs. - 18.50@19.25 
Sows, U.S. No. 1-3: 


180/330 Ibs. 
330/450 Ibs. 


17.75@18.25 
17.25@18.00 


LAMBS: 
Good & choice ..... 21.00@23.50 
Utility & gd. ..... 18.50@21.00 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at m 
ended Jan. 25, 1958 (totals 


ajor centers during the week 
compared) was reported by 


the U. S. Department of Agriculture as follows: 









Cattle Calves Hog: “a 
Boston, New York City Area . 15,739 9,647 64,207 38,865 
Baltimore, Philadelphia .......... 8,811 1,077 31,709 4,838 
Cin., Cleve., Detroit, Indpls. .. 20,898 6,845 119,993 13,164 
ee a ee ee 26,234 7,476 51,251 6.017 
St. Paul-Wis. Areas? 24,221. 117,117 16007 
Ee NN eo vc oc ec enn ed niin 2,586 71,979 3,697 
Sioux City-So. Dak. ... 69,649 15.749 
RS "Clee Ree er 354 83,875 17998 
MMMM: GUO Os ops hs se ono o-s cavarae's 799 923.031 6.233 
Iowa-So. Minnesota® .............. 29,436 11,599 32.857 
Louisville, Evansville, Nashville, ; 
PEINED  saviks aiminsa 60.6 +> 4. ww A var 10,482 5,713 
Georgia-Alabama Area’ ........... 6,496 2,885 ca 
St. Joseph, Wichita, Okla. City.... 18,724 1,620 8,139 
Ft. Worth, Dallas, San Antonio ... 9,996 4,039 11,498 
Denver, Ogden, Salt Lake City .... 16,945 385 22.377 
Los Angeles, San Fran. Areas® . 20,205 2.340 18,119 
Portland, Seattle, Spokane ........ 8 310 5,570 3,300 
CURE  COGBED ac osincccncen's sede 81,896 1,114,658 220,596 
Totals same week 1957 ........ 108,964 1,019,125 274,242 
1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘In. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 


Ottumwa, Postville, Storm Lake and 
ham, Dothan, and Montgomery, Ala., 
ville and Tifton, Ga, 
Francisco, San Jose and Vallejo, Ca 


SIncludes Los Angeles, 


Waterloo, Iowa. Includes Birming: 
Albany, Atlanta, Moultrie, Thomas- 
San Francisco, So, San 
lif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. 
steers, calves, hogs, and lam 
Canada during the week en 


paid for specific grades of 
bs at 11 leading markets in 
ded Jan. 18 compared with 


the same week in 1957 was reported to the Provisioner 


by the Canadian Departmen 


t of Agriculture as follows: 





GOOD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 
All Good and Dressed Good 
Stockyards Weights Choice Handy weights 
1958 1957 1958 1957 1958 1957 1958 =: 1957 
Toronto . $20.08 $19.50 $30.50 $27.70 $23.70 $23.00 
Montreal -- 19.20 eps 26. 30 26.10 17.80 = 18.00 
Winnipeg - 19.26 17.67 -2 26.06 2 19.54 
Calgary -. 20.20 17.29 18.11 
Edmonton... 18.75 17.00 19.40 
Lethbridge .. 19.75 17.10 18.55 
Pr. Albert .. 17.90 16.50 17,25 
Moose Jaw .. 17.75 16.35 svi 
Saskatoon . 18.25 17.00 
ie 17.85 16.70 
Vancouver - 19.50 rae 





*Canadian government quality pre 





mium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended January 24: 


Week ended January 24 ........... 
Week previous (five days) 
Corresponding week last year 


Cattle Calves Hogs 

-..- 3,054 1,074 17,406 

gtibeOb sa FeRS 2,936 957 16,879 
eos 0 18,808 867 18,688 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Jan. 
29 were as follows: 


CATTLE Cwt. 
Steers, choice . =< 27.50 
Steers, gd. & ch... 2.50@ 26.09 
Heifers, gd. & ch... = 50@26.00 
Cows, util. & com’l. 15.25@18.00 


Cows, can. & cut... 12.50@15.50 

Bulls, util. & com’l. 17.00@18.75 
VEALERS: 

Good & choice..... 23.00@27.00 


Calves, good & ch... 21.00@24.50 


HOGS, U.S. No. 1-3: 


180/200 Ibs. ....... 19.75@20.50 
200/220: Whe... 6.005 19.75@20.50 
220/240 Ibe, 2.2.2. 19.75@20.50 
240/270 lbs. ....... 19.25@20.25 
Sows, U.S. No. 1-3: 

270/400 Ibs. ..... 17.25@18.00 

LAMBS: 

Good & choice . 22.50@23.50 


Utility & good 21.50@22.50 











THE NATIONAL 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Jan. 
29 were as follows: 


CATTLE Cwt. 
Steers, prime ..... None quoted 
Steers, choice .. 24.00@29.00 
Steers, good ...... 22.00@24.00 
Heifers, choice . 24.00@26.00 
Heifers, good ..... 22.00@24.00 
Cows, util. & com "1. 15.25@17.00 
Cows, can, & cut... 13.00@15.00 
Bulls, util, & com’l. 18.00@20.00 
Bulls, cutter ...... 16.50@18.0 

HOGS, U.S. No. 1-3: ; 
180/200 Ibs. 19.75@20.25 
200/220 Ibs. . 19.75@20.50 


19.50@20.50 


220/240 Ibs 19.0@ ae 
3..00 10 


240/270 Ibs. 





Sows, U.S. No. 1-3: ie 
270/360 Ibs. ..... 17.50@18.00 
360/450 Ibs. ..... 17.00@17.% 

LAMBS: od 

Choice & prime .... none que 

Good & choice ..... 23.50@24.00 
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24.00@26.00 
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17.00@11.5 


one quoted 
33, 50@ 24.00 


2ny 1, 1958 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


ROVISIONER showing the 
pi of livestock slaughtered at 
18 centers for the week ended Jan. 
25, 1958, compared: 


CATTLE 

Week Cor. 
ended Prev. week 
Jan. 25 week 1957 

‘hie ... 22,841 24,603 25,994 
anger OY 13,849 14,397 19,761 
Qmaha*t ... 7,612 4,284 32,364 
N. 8. Yardst 8,402 8,402 10,171 
St. Josepht. 12,237 13,551 13,171 
Sioux Cityt. 11,027 13,129 14,308 
Wichita*t 3,751 3,675 4,560 
Y ork 
ae Cityt 15,739 14,260 13,321 
Okla. City*t 5,018 6,242 7,190 
Cineinnati§.. ... 8,919 4,792 
Denvert . 11,072 10,308 10,746 
St. Pault .. 14,751 14,487 15,476 
Milwaukeet.. 4,988 5,267 5,160 

Totals ...131,287 136,524 177,014 

HOGS 

Chicagot ... 27,186 30,145 31,798 
Kan. Cityt. 10,849 13,690 10.423 
Omaha*t ... 13,009 18,604 43,508 
N. S. Yardst 35,409 32,780 39,902 
St. Josepht. 21,834 26,433 17,888 
Sioux Cityt. 26,947 25,162 13,725 
Wichita*t .. 10,012 11,993 7,790 
New York & 

Jer. Cityt 64,207 54,381 57,923 
Okla. City*t 10,429 11,364 10,625 
Cincinnati§. . es. 11,521 18,402 
Denvert . 10,853 10,501 9,109 
St. Pault .. 46,646 45,961 33,756 
Milwaukeet.. 4,843 5,595 3,990 

Totals ...282,224 298,130 293,839 

SHEEP 
Chicagot ... 7,342 6,935 6,445 
Kan. Cityt. 2,686 5,965 4,214 
Omaha*t ... 947 300 15,035 
N. S. Yardst 3.302 5,254 
St. Josepht 9,504 8,035 
Sioux Cityt. 2,658 2,813 


Wichita*t .. 
New York & 





42 2,173 


Jer. Cityt 38,865 40,670 48,419 
Okla. City*t 1,394 2,312 7,827 
Cincinnati§. . pa 436 351 
Denvert - 18,063 11,958 15,260 
St. Pault .. 5,726 6,927 7,275 
Milwaukeet.. 1,253 1,367 1,596 

Totals a 90,031 92,754 124,697 

*Cattle and calves. 

tFederally inspected slaughter, 


including directs. 
iStockyards sales for local slaugh- 

ter, §Stockyards receipts for local 

slaughter, including directs, 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended Jan. 18: 


Week Same 
ended week 
Jan. 18 1957 
; CATTLE 
Western Canada. . 21,809 19,054 
Eastern Canada... 22,440 19,162 
WRIA. se, 44,249 38,216 
’ HOGS 
W estern Canada.. 58,073 57,245 
Eastern Canada... 49'598  42°756 
| ae 107,671 100,001 
All hog carcasses 
WE odudac «a 118,632 108,241 
‘iin SHEEP 
yestern Canada.. 4,753 4,198 
Eastern Canada. -. 3,646 3,939 
ee “8,399 8,187 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4Ist st., New York market 
for week ended Jan. 25: 


. Cattle Calves 7s* Shee 
Salable .., 115 om Hogs* Sheep 
= (inel, see 
\ 4 2.4 926 ™ 
rev, Whe -2,437 233 18,987 8,960 
Salable .. 116 
Total (inel, 6 14 eee pee 


directs) . 2,640 


“Including 


389 18,578 8,817 


hogs at 31st Street. 


CHICAGO LIVESTOCK. 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 


and comparative periods: 
‘RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 23.. 5,335 89 14,763 2,444 
Jan, 24.. 6,091 74 9,035 1,675 
Jan, 25.. 158 160 558 75 
Jan. 27..18,540 126 9,700 3,721 
Jan. 28.. 7,000 200 11,000 1,500 
Jan, 29..14,000 200 11,500 2,000 
*Wk. so 
far ..39,540 526 32,200 7,221 
Wk. ago.37,672 453 25,473 8,497 
Yr. ago.49,908 893 35,441 14,271 


*Including 300 cattle, 6,500 hogs 
and 561 sheep direct to packers. 


SHIPMENTS 

Jan, 23.. 2,937 9 1,520 1,338 
Jan, 24.. 2,156 86 1,923 437 
Jan. 25.. 195 Prt 607 236 
Jan. 27.. 6,058 2,252 1,360 
Jan. 28.. 4,000 2,000 500 
Jan. 29.. 6,000 2,000 500 
Wk. so 

far ..16,058 .-- 6,252 2,360 
Wk. ago.18,199 66 6,774 3,890 
Yr. ago.21,821 44 7,314 4,413 

JANUARY RECEIPTS 
1958 1957 
COs. 5556 sees 197,045 226,447 
CRIVER coscscccs 3,505 4,958 
Ras SRE ra 231,914 262,738 
Ci ear ey 51,932 62,321 
JANUARY SHIPMENTS 
1958 1957 

OMe: cchvcs see 105,238 118,757 
HORS: sii 8 dis Hee 66,410 58,408 
GNCOD: «.s sniiiciccsss 22,237 21,530 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 









cago, week ended Wed., Jan. 29: 
Week Week 
ended ended 
Jan. 29 Jan, 2? 

Packers’ purch. ..30,800 23,849 

Shippers’ purch. ..12,559 14,623 

eo 43,359 38,472 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Jan. 24, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 246,000 430,000 126,000 
Previous 

week 294,000 462,000 142,000 
Same wk 

1957 292,000 424,000 182,000 
Total 

1958 871,000 1,566,000 431,000 
Totals, 

1957 1,042,000 1,735,000 644,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. 24: 


Cattle Calves Hogs Sheep 





Los Ang...5,605 335 1,765 2 
N. P’tland.2,500 275 1,850 1,415 
San Fran.. 400 50 «650 730 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Jan. 
29 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 
Steers, good ...... $22.00@24.50 


Steers, 18.00@22.00 
Heifers, gd. & ch... 21.00@23.50 
Cows, util. & com’l. 15.00@18.00 
Cows, can. & cut... 11.50@15.00 
Bulls, util. & com’l. 18.00@19.50 
Vealers: 
Choice & prime .... 
Good & choice ..... 
Calves, gd. & ch.... 
HOGS. U.S. No. 1-3: 
1GO/TEO AMG... «.6:4.0<0 None quoted 
180/200 Ibs. 19.75@20.00 
200/220 Ibs. 19.75@20.00 


33.00@ 34.00 
28.00@32.00 
22.09@28.00 


220/240 Ibs. ....... 19.25@19.75 
eG GE” Sra None quoted 
Sows, U.S. No, 1-3: 
270/400 lbs. ..... 17.00 only 
400/600 Ibs. ..... 16.00@16.25 
LAMBS: 
Good & prime ..... 23.00@ 25.00 
Utility & good ..... 18.00@21.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Jan. 28, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 Ibs... 

140-160 Ibs... 

160-180 Ibs.. 

180-200 Ibs.. 19.50-20.00 
200-220 Ibs.. 19.25-20.00 
220-240 = Ibs.. 19.00-20.00 
240-270 = =Ibs.. 18.40-19.75 
270-300 = lbs.. 18.00-19.00 
300-330 Ibs.. None qtd. 
330-360 lbs.. None qtd. 
Medium: 

160-220 Ibs.. 17.75-19.00 
SOWS: 

U.S. No. 1-3: 

180-270 = Ibs.. 18.00 only 
270-300 Ibs.. 18.00 only 
300-330 Ibs.. 18.00 only 
330-360 Ibs.. 17.75-18.00 
360-400 Ibs.. 17.50-17.75 
400-450 Ibs.. 17.00-17.50 
450-550 Ibs.. 16.00-17.00 


Boars & Stags, 
all wts. .. 13.00-14.25 





None qtd. 
None qtd. 


19.00-20.25 
19.75-20.25 
19.50-20.25 
19.15-19.75 
18.65-19.25 
18.25-18.85 
None qtd. 


17.50-19,25 


None qtd. 
None qtd. 
None qtd. 
18.00-18.25 
17.75-18.00 
17.50-17.75 
17.00-17.50 


12.50-14.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 lbs.. None qtd. 
1300-1500 Ibs.. None qtd. 





Choice: 
700- 900 Ibs.. 25.00-27.00 
900-1100 Ibs... 00-27.00 


1100-1300 Ibs... 25.00-27.00 
1300-1500 Ibs.. 24.50-27.00 
Good: 

700- 900 
900-1100 


Ibs.. 
Ibs.. 22 
22.50-24.75 






1100-1300 Ibs.. 
Standard, 

all wts. .. 20.00-22.50 
Utility, 

all wts. - 16.00-20.00 
HEIFERS: 
Prime: 
600- 800 Ibs... None qtd. 
800-1000 Ibs... None qtd. 
Choice: 


600- 800 Ibs.. 24.00-26.00 


800-1000 Ibs.. 24.00-26.00 
Good: 
500- 700 Ibs.. 22.00-24.50 
700- 900 Ibs.. 22.00-24.50 
Standard, 

all wts. .. 18.50-22.00 
Utility, 

all wts. .. 16.50-18.50 
COWS: 
Commercial, 

all wts. 16.50-18.00 
Utility, 

all wts. .. 15.50-16.50 
Can. & cut., 

all wts. .. 10.50-16.00 


BULLS (Yrls. Excl.), All 


Oe I ea None qtd. 

Commercial . 18.00-19.00 
Oty bane 17.00-18.50 
Cutter os: 14.00-17.00 


VEALERS, All Weights: 
Ch. & pr.... 29.00-36.00 
Stand. & gd. 18.00-29.00 


None gtd. 

28.50-30.50 
29.50-32.00 
29.00-31.50 
25.25-28.50 
26.00-29.50 
25.50-29.50 
25.50-29.50 
22.50-25.50 
22.50-26.00 
22.50-25.75 


20.00-22.50 
18.00-20.00 
None qtd. 
None qtd. 


24.00-28.00 
24.50-28.00 


22.00-24.00 
22.00-24.50 


19.00-22.00 


17.00-19.00 


16.50-17.50 


15.75-17.00 


13.00-16.00 


Weights: 
None qtd. 








30.00-32.00 
21.00-30.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 22.00-28.00 
Stand. & gd. 17.00-22.00 


SHEEP & LAMBS: 








23.00-26.00 
18.00-23.00 


25.00-25.50 
24.00-25.00 
(Shorn) : 

22.50-24.25 
20.00-22.50 





8.50-10.50 


LAMBS (110 Lbs. Down): 
Ch. & pr.... 23.75-25.00 
Gd. & ch.... 22.00-24.00 

LAMBS (105 Lbs. Down) 
Ch. & 

Gd. & 

EWES: 

Gd. & ch.... 8.00-10.00 

Cull & util.. 6.50- 8.00 


7.00- 8.50 


Kansas City 


None qtd. 
None qtd. 


19.50-20.25 
19.50-20.25 
19.25-20.00 
18.75-19.75 
18.00-19.00 
None qtd. 

None qtd. 


18.00-19.25 


17.50-17.75 
17.25-17.75 
17.00-17.50 
17.00-17.50 
16.50-17.25 
16.25-16.75 
16.00-16.75 


12.00-13.50 


None qtd. 
None qtd. 
27.50-30.00 
27.00-30.00 


None qtd. 

25.00-28.00 
24.75-28.00 
24.50-27.50 


22.50-25.00 
22.50-25.00 
22.50-25.00 





19.00-22.50 


17.00-19.00 


None qtd. 
None qtd. 
25.00-26.50 
25.00-26.50 





22.00-25.00 
22.00-25.00 


19.00-22.00 


17.00-19.00 


17.00-18.00 
16.00-17.00 


13.00-16.00 


None qtd. 

18.00-19.00 
17.00-18.00 
15.50-17.00 


27.00-30.00 
20.00-26.00 


23.00-25.00 
19.00-23.00 


24.00-24.75 


23.00-24.25 


23.75-24.50 
24.00 





7.50-10.00 
6.00- 7.50 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.50-19.00 
$18.00-19.25 $18.50-19.50 $18.25-19.00 


19.00-20.25 
19.75-20.50 
19.50-20.50 
18.75-20.25 
18.00-19.25 
17,50-18.50 
None qtd. 


17.75-19.50 


17.75 only 
17.50-17.75 
17.50-17.75 
17.25-17.50 
16.75-17.25 
16.50-17.00 
16.00-16.75 


None qtd. 


None qtd. 
None qtd. 
29.50 only 
None qtd. 
23.00-26.00 
24.00-26.50 
24.00-26.50 
24.00-26.50 
22.00-24.00 
22.50-24.50 
22.50-24.50 


19.00-22.00 
17.00-19.00 
None qtd. 

26.25-27.25 


24.75-26.25 
24.75-26.25 


22.00-25.00 
22.00-25.00 


19.00-21.50 


17.00-19.00 


16.50-17.50 


15.50-16.50 


13.25-14.75 


None qtd. 

17.00-19.00 
17.00-18.50 
15.50-17.50 


27.00-28.00 
21.00-27.00 


22.00-24.00 
19.00-22.00 


None gtd. 
24.00-24.50 


23.50 only 
23.00-23.50 


8.50-11.50 
6.00- 8.50 


19.00-20.00 
19.75-21.00 
19.75-21.00 
19.50-21.00 
19.00-21.00 
18.50-20.00 
None qtd. 

None qtd. 


18.50-19.50 


17.75-18.00 
17.75-18.00 
17.50-17.75 
17.50-17.75 
17.00-17.50 
16.75-17.25 
16.00-16.75 


None qtd. 


28.00-29.50 
28.50-30.00 
29.00-30.50 
28.50-29.50 
25.50-28.50 
26.00-29.00 
26.00-29.00 
26.00-29.00 
23.00-26.00 
23.00-26.00 
22.50-26.00 
18.00-23.00 
16.00-18.00 
26.50-27.50 
26.50-28.00 


25.00-26.50 
25.00-26.50 


22.50-25.00 
22.50-25.00 


17.00-22.50 


15.00-17.00 


16.00-17.00 
15.50-16.00 


13.00-15.50 


None qtd. 

17.00-18.00 
17.50-19.50 
17.50-19.50 


29.00-36.00 
20.00-29.00 


27.00-29.00 
20.00-27.00 


24.00-25.50 
23.50-24.00 


None qtd. 
None qtd. 


6.00-11.00 
5.00- 6.00 
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THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


[] Check is enclosed 


] Please mail me invoice 


Name 
Street Address ...... Petar ct 
City . 

BORG sien 


Company 


Title or Position 














CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
“Po- 8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. 
sition Wanted,”’ special rate; minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED | 


HELP WANTED 


HELP WANTED 





| 
MANAGER 
RENDERING PLANT: Fully qualified to take 
over complete responsibility of all phases of the 
operation. Experienced in packinghouse by-products 
material and establishing a profitable operation in 
the dead stock field. Will locate anywhere if 
there is a sound future, Available February 15th. 
1958. W-39, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





PLANT MANAGER: Plant supervisor or purchas- 
ing agent. Fully versed in all phases of produc- 
tion and management in medium sized plant 
eatering to exclusive New York delicatessen trade. 
Short cut hams, sausage and specialty items. 
Wishes to relocate outside New York. W-32, THE 





NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y. 

EXPERIENCED: Young packinghouse man with 
experience in pork, beef, sausage and other re- 


lated operations, wishes position as assistant sup- 
erintendent with a progressive plant. W-40, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





PLANT SUPERINTENDENT: Also expert sausage 
maker, 35 years experience. Steady. Available 
at once. Prefer medium sized plant, midwest lo- 
eation, W-26, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SUPERINTENDENT: 30 years’ experience in all 
phases. North or south production, References 
furnished. Will relocate. W-31, THE NATIONAL 


FOOD ADDITIVE SALES 
We welcome the opportunity of talking with a 
few top experienced salesmen in the food additive 
field, who would like to join our very aggressive 
firm. All replies in strict confidence, 
KAD LABORATORIES, Inc. 
703 W. Root St., 


Chicago 9, Ill. 
Phone YArds 17-6366 


SALESMAN WANTED 
By a prominent manufacturer of seasonings, cur- 
ing materials and related products. Territory con- 
sists of entire state of Pennsylvania. Give com- 





plete information regarding past experience and 
qualifications, Address, reply to Box W-43, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 


New York 22, N. Y. 





SUPERINTENDENT: A medium sized aggressive 
independent meat packer operating in th® mid- 
west, needs a plant superintendent with all around 
experience in beef, pork and sausage operations. 
An opportunity to grow with an already expand- 
ing company. W-42, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





BEEF DEPARTMENT MANAGER: Long time 
established medium size packer desires experi- 
enced man for full charge of beef operations. 
Midwestern metropolitan area. Replies held con- 
fidential. Give full particulars. W-20, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SAUSAGE SALESMAN: Experienced, to supervise 
8 driver salesmen in Chicago. Man capable of 
advancement with growing sausage manufacturer. 
Salary and bonus dependent on performance. Call 
or write Mr. Leo Miller, c/o Scott Petersen & 





PROVISIONER, 15 W. Huron St., Chicago 10, | Go 4450 Armitage Ave., Chicago 39, Ill. Phone 
I. CApitol 7-3340, 
KILL FLOOR FOREMAN: Desires employment. Se ae ee eee 


Practical experience in all phases of killing. W- 
14, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





CAPABLE SAUSAGE MAKER: Available immed- 
iately. Can produce full line at lowest cost. W-41, 
THE NATIONAL PROVISIONER, 15 W. Huron 





St.. Chicago 10, Ill. 






34 


Familiar with meat packing accounting. Salary 
sufficient to attract expert. Opportunity for ad- 
vancement. HILL PACKING COMPANY, Mr. 
Burton Hill, Box 148, Topeka, Kansas. Phone 
Flanders 4-8523. Topeka, Kansas. 


MEAT PLANT SUPERINTENDENT: Capable of 

taking complete charge. Midwest location, W-35. 

THD NATIONAL PROVISIONER, 15 W. Huron 
if 





St., Chicago 10, Tl 


THE 





NATIONAL PROVISIONER, FEBRUARY 1, 195t 


SALES REPRESENTATIVE 
WANTED 


Well-established midwest packinghouse equipment 
and supply house (not a Chicago concern), is de 
sirous of obtaining high-caliber sales representa- 
tive in established southern territory. Must be 
well-versed in selling and have knowledge of pack- 
inghouse and sausage manufacturing equipment 
Prefer man living in southeastern state. State ex 
perience in detail, age and enclose recent photo 
graph. All replies will be kept strictly confiden- 
tial. W-44, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


LIVESTOCK BUYER WANTED: Prefer man with 
thorough knowledge of both hogs and cattle. 
Want a man with terminal market experience. 
Would consider a man with cattle backgrouni 
only, Give complete employment history, bus: 
ness references and salary expected in first re 
ply, Midwest location, W-45 THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10. 
Til. 








EXPERIENCED SAUSAGE MAKER: Wanted for 
small plant. Must be experienced in all phases 
of sausage making. Must have, also, knowledge 
of smoking cured meats, Excellent salary for 
right man. Plant located in Anchorage. Alaska 
W-34. THE NATIONAL PROVISIONER, 15 ¥ 
Huron St., Chicago 10, Tl. 


CATTLE BUYER WANTED: To represent us i 
Chicago yards. State complete buying experiente 
in first letter as well as salary expected. wi 
THE NATIONAL PROVISIONER, 15 W. Hare 
St.. Chicago 10, Ill. 


BROKER or SALESMAN: for bulk gelatin 4 
to meat manufacturers and canners. W-49, T 








NATIONAL PROVISIONER, 527 Madison Avé. 
New York 22, N. Y. Sas 





EXPERIENCED SAUSAGE MAKER: Wanted 
small plant in eastern Pennsylvania. W-48. 


NATIONAL PROVISIONER, 527 Madison Ave 
New York 22, N. Y 








BEEF MAN WANTED: By _ progressive me 











packer on Fulton market, Chicago. Salary 3m 
bonus. Excellent opportunity for af 5v 
W-46, THE NATIONAL PROVISIONER, 1) » 
Huron St., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





PLANTS FOR SALE 


EQUIPMENT WANTED 





FOR SALE or LEASE 
Due to ill health, owner wishes to lease or sell 
beef packinghouse, fully equipped, one floor, lo- 
eated in the heart of the meat industry of De- 
troit, Michigan. Most modern plant in state of 
Michigan, Plant capacity for slaughtering, 1200 
or more cattle weekly. Federal inspection ap- 
proval if requested. Immediate possession. FS-488, 
= NATIONAL PROVISIONER, 15 W. Huron 
, Chicago 10, Ill. 





FOR SALE OR LEASE 

Modern well equipped meat packing plant lo- 
cated in central Florida. Capacity 400 cattle, 
500 hogs weekly. State inspection — government 
grading. This is a real opportunity for someone 
who knows the meat packing business, or for 
some larger packer seeking ‘ source of supply 
of boning beef or veal. FS-55, THE NATIONAL 
PROVISIONER, 15 W. Haren St., Chicago 10, 
Ill. 





COMPLETE PACKING PLANT 
For sale or lease. 12,000 sq. ft. building. For- 
merly operated by famous name sausage company. 
All machinery and abattoir ready for immediate 
operation. Experienced labor available. Located in 
heart of Georgia livestock area. Contact ©. G. 
COFFEE, Eastman, Georgia. 





MODERNLY BQUIPPED: 50’ x 65’ meat plant 

for restaurant supply, branch house, portion con- 

trol, retail, etc. Tracked cooler 25’ x 50’ 

Freezer 50,000 bet capacity. Retail store 25’ x 65’. 
NT MEAT SUPPLY 

12625 W. piste “nwy. North Miami, Florida 





FOR SALE OR LEASE: Plant in east Tennessee. 
Fully equipped including sausage factory. Plenty 
of live stock and labor available, State inspec- 
tion, could qualify for B.A.I. with small cost, 
Fs-51, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SOUTHERN CALIFORNIA 
Hotel and restaurant meat supply business. Es- 
tablished over 25 years. A good business, Annual 
sales $1,500,000 to $2,000,000. Net profit many 
years 70 to $90,000. Write to P. 0. Box 552, 
Anaheim, California. 





COOLER FOR SALE 
LIKE NEW. Portable, 30 feet long by 12 feet 
wide, 7% feet high. Write to Leo Freehill, Melvin, 
Illinois. 





PACKING PLANT: 
Water, labor, 
Write to P. 


Equipped. Good business. 
animals and territory unlimited. 
0. Box 766, Norfolk, Nebraska. 
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MISCELLANEOUS 


PORK CRACKLINGS WANTED: In car lots, cake 
expeller or ground, Premium offered. HILL PACK- 
ING COMPANY, Mr. Burton Hill, Box 148, To- 
Deka, Kansas, 








DO YOU WISH TO SHIP: Dressed hogs to New 
York? Can use 5 trailers weekly or better, Con- 
tact Box W-499, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





CASINGS WANTED: Steady cash buyers for: 
2% inches diameter, 18 inches long. 3% inches 
diameter, 20 inches long, cut middle ends. Both 
ends the same diameter, W-8, THE NATIONAL 
TT LORE. 15 W. Huron St., Chicago 10, 





SAN JOSE, CALIFORNIA: Lessee of modern 8 
bed packinghouse equipped for all species, Fed- 
erally Inspected, will custom slaughter or sublet. 
Corporation with loss carryover available. W-511, 
THE NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill, 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker © Counsellor ® Exporter ® Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





HE NATIONAL PROVISIONER, FEBRUARY 1, 


WANTED: GOOD USED LARD FILLING EQUI?- 
MENT, ALSO VOTATOR EQUIPMENT. Reply 
to Box EW-30, THE NATIONAL PROVISIONER, 
15 W. Hurou St., Chicago 10, : 





WANTED: Two Tee-Cee 
brators. Must be in excellent condition. Need 
immediately. State price. Send replies to Box 
EW-54, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, ie 


Peelers; Two Kahn vi- 





EQUIPMENT FOR SALE 


RECONDITIONED EQUIPMENT 
1—Boss 100# Air stuffer w/valve 


1—Randall 400# 
and air piping 





Air Stuffer w/stainless valves 
$950 


1—Randall #6 Cutter, capacity 400-450#, 10 
knives, 40 hp., 3 phase motor ........... $995 
1—Buffalo 400# Mixer, gear drive, 5 hp., 3 
WE ONE oc bese cece venedecnsdavees one $595 
1—Buffalo 400# Mixer, chain drive, 5 hp.. 3 
PGOO WGER co enicc cds s cccepiiesmescesnae $650 


All items subject to prior sale and confirmation. 
WRITE FOR FULL PARTICULARS 


R, T. RANDALL & COMPANY 


331 No. Second Street 
hila, 6, Pa. 


MArket 17-3896 





ANDERSON EXPELLERS 
oe All Models, Rebuilt, Guaranteed oe 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: Richmond carcass cutter; hide puller 
with motor; 300 ton Anco press with electric 
pump; oil tank, automatic timer, alarm; 
deep well pump; 150 ton Dupps press, 
pump-simplex steam driven: 2 Weinman centrifu- 
gal pumps 50 GPM. FS-36, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill 


Jet 
hydraulic 





FOR SALE REASONABLE 
ONE—Model 70 B Buffalo silent cutter, 750 Ib. 
bowl capacity, equipped with 75 H.P. motor and 
starter, Full details on request. FS-28, THE NA- 





TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 
FOR SALE: Two model #882 ANCO hydramatic 


slicers for slicing luncheon meats. Excellent con- 
dition. $3,000 each. OSCAR MAYER & CO., Pur- 
chasing Department, 1241 N. Sedgwick St., Chi- 
cago 10, Ill. 





PRESTO LINKER: Demonstrator, 
condition, good discount. for sale. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


in excellent 
FS-37, THE 
Huron S8t., 





FOR SALE: 200# Boss silent cutter without mo- 
tor. Mode] #1915. An old model but does a good 
job. HOLLAND MEAT CO., Phone Export 44011, 
Holland, Michigan. 





BUSINESS OPPORTUNITIES 


RENDERING: We would like to contact 
and/or pork packers without their own inedible 
rendering facilities. We can offer a modern in- 
stallation on your premises and the assurance 
of a much greater return on your raw material 
than you have been receiving. Write for details. 
In replying please state weekly kill and species. 
W-53, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 1, 





beef 





I WOULD LIKE: To contact people interested 
in operating a U. S. government inspected pack- 
inghouse in the Chicago area, killing i beef. 


Plenty of cattle available locally. W-50, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





BROKER WANTED: To take over exclusive dis- 
tributorship of vacuum wrapped boneless veal 
legs. W-52, THE NATIONAL PROVISIONER, 





15 W. Huron St., Chicago 10, Ill. 
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BARLIANTS 


WEEKLY SPECIALS 








Now in Stock—NEW B.A.!. STEEL Locmms 
15” wide, 


18” deep, 60” high, with sl 
top, seat brackets, 16” hig ‘legs, fom 
attachment. 


singhe row—three wide 
Per open $18.95—F.0.B. Chicago 
2-wide and single lockers also available 


Discount for quantity purchases. 














Sausage & Bacon 


9803—BACON PRESS: Anco #800, 9 slabs per min., 
4’ 3%” x 5’ II” floor space, 7! HP. ...$2,975.00 
9354—HYDRAMATIC SLICER: Anco#832, for lunch- 
eon meats, latest style . 3,000.00 
8752—BACON WRAPPER: Battle Creek mdi. #201, 
ser. £2025, handles ‘2 or | Ib. pkges, | HP. 
motor, with conveyors 2,350.00 
9683—CURING MACHINE: Boss “#247, Permeator, 
new in 1955 .00 
9710—SILENT CUTTER: Buffalo. “65-8, “500d. self- 
emptying, 10-knives, 60 HP. mtr. _..$2,250.00 
9883—SILENT CUTTER: Buffalo 743-B, 250%, direct 
connected to 25 HP., completely recond., like 
new knives 195.00 
9722—STUFFER: “Randall 500+, with stuffing valves 
& air piping ....... 1,250.00 
9758—STUFFER: Anco. ‘500#, w/valves een | 250.00 
8823—STUFFER: Boss 400#, w/valves . 900.00 
9165—STUFFER: Globe 200#, with stuffing valves 
& air piping . ..$650.00 
9488—GRINDER: Boss, w/brand new “Buffalo 66B 
Heavy Duty Bowl, 25 HP. mtr... $975.00 
9754—GRINDER: Globe ##66-E, 40 HP. ne $1,150 .00 
9743—VACUUM MIXER: Buffalo #4A, 10 HP.$1,250.00 
9744—MIXER: Buffalo #5, less motor $950.00 
9859—MIXER: Buffalo #3, Rosese: hansen) stainless 
bowl, Me HP. mtr. . $875.00 





9877—HAM PUMP PERCENTAGE SCALE: Griffith 








latest style model S-2 . $ 
9240—BAND SAW: Jim Vaughan mdi. BH for 
packinghouse ee Aa wheel, sta'nless steel mova- 
ble table, I! HP. mtr., A-| cond. _. $475.00 
9842—UTILITY TRUCKS: (26) similar St. John #71, 
galv., inside 50” x 28” x 18” deep, 14” Aerol- 
Seal ‘wheels, 6” swivel, A-I cond. ea. $70.00 
9662—HAM MOLDS: (155) Globe Hoy, stainless 
steel, with covers & springs: 

129—#112, 11" x 6” x 5IA” vimanowiits S42 
4—H#114, 12” x bY" x 5” gaa. $14.25 
22—H109, 12” x 454” x 5354” . ve. $14.25 

9753—HAM MOLDS: (176) Adelmann Ham Boiler 

Corp., stainless steel, with covers: 

8!—30-2-G, 12” x 5\/."” © er 

30—H£6-0-E, 123%” x bl” x Sip” 

65—#2-0-E, 12” x 454” x 55%” _.. 





Sr ee 
9838—LOAF MOLDS: (64) Hoy #66- S stainless steel, 
with covers, 10” x 434” x 454” 8A. $7.50 
9095—SPEED LOAF MOLDS: ae} Globe ¢ Hoy #5-S, 
stainless steel, 11” x 4” x 3l/.” ea, $1.75 


Rendering & Lard 

9874—LARD VOTATOR: Girdler mdl. L-51-A, little 
used, like new condition . 3,950.00 
9857—HYDRAULIC PRESS: Dupps 300 ton, “w/steam 
pump & fittings, reconditioned _..$3,250.00 
9810—HYDRAULIC PRESS: Anco #614, 150 ton, 20” 
x 30” curb, w/Anco #152 Pump __.. $1,750.00 
9736—EXPELLER: Anderson R.B., magnetic sepa- 
rator & conveyor, extra 20 HP mot or. 
9728—HOG: Mitts & Merrill #15 CRD, 
opening, 75 HP., completely recond. 
9858—HASHER WASHER: Boss #727, 10’ cyl., 
shafts & bearings $825.00 
8493—KETTLES: Groen, 40 gal. “New, never-used, in 
original crates, steam jacketed, stainless clad, w/ 
cover & valves a. $175.00 





All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 
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EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


Starr ParRKER 
INCORPORATED 


648 ORME CIRCLE N.E. ©@ ATLANTA 6, GEORGIA 
ENGINEERED EQUIPMENT LAYOUTS 














IAM 
BACON 


LARD 
SAUSAGE 








“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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sausage makers everywhere 
Inquiries speedily answered. 


THE TWISTICK Co. ,,,1'2 Battery St. 
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Do It 
Yourself! 


No, the "do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 

The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 

You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 

Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


158 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 
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Allbright-Nell Company, The 

Barliant and Company 

Cincinnati Butchers’ Supply Co., The 

First Spice Mixing Company, Inc. ................ 29 


Globe Company, The 
Goodyear Tire & Rubber Co., Inc. ............... 3 


Hess-Line Company 
Hollenbach, Chas., Inc. .............:..90. 2.9 34 
Hunter Manufacturing Company 


Hygrade Food Products Corporation 


Koch Equipment Co. ...........+.++.0ss00+ enim 31 
Kohn, Edward, Company ..............+0..s00umm 8 


Meyer Packing Co., The H. H. ...............055 7s | 
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Morrell, John, and Company ................0008 8 


Niagara Blower Company 


Parker, Starr, Incorporated 
Rath Packing Company, The 


Scotsman-Queen Products, Inc. ..............+-+5 22 
Smith’s, John E., Sons Company Second Cover 
Speco, Incorporated 
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Sutherland Paper Company 


Tee Pak, Incorporated 
Tranter Manufacturing, Inc. ..............-00008 5 


Twistick Company, The 


Williams Patent Crusher & Pulverizer Co. ......+: 18 


While every precaution is taken to insure accuracy, Wé cannot 
—— against the possibility of a change or ‘omission #® 
this index. 
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The firms listed here are in partnership with you. 
and equipment they manufacture and the service 
are designed to help you do your work more eff 
economically and to help you make better products 
can merchandise more profitably. 

opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER, FEBRUARY 1, 95 
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